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We hope there are red and white pepper- 
mint canes on a tall green tree in your 


house . . . We hope there’s birch wood 
smoke climbing up a big, friendly fireplace 
there... . We hope all those good kitchen 
smells are more exciting than ever . . 


that there's evergreen perfume through 























every room ... and the clean, sweet fra- 
grance of babies and children watching 
with wonder-filled eyes . . . 


We hope you're as happy, this year to 
come, as you've made us, this year that's 


Norda ESSENTIAL OIL AND CHEMICAL CO., INC. 


601 West 26th Street, New York 1, N. Y. 


ST. PAUL MONTREAL TORONTO 
G c 


closing. Merry Christmas . .. Happy New 
Year .. . and thank you! 
HAVANA MEXICO CITY LONDON 


s , > 


PARIS 
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CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
CLINTOSE (dextrose) 











More than 40 Years of Friendly Service 


Our Service Department is for your 
convenience. We are glad to help 
you with your technical problems. 


QUALITY + UNIFORMITY + SERVICE 
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WATCH THE KIDDIES 








p EACH FLAVOR is a natural for the kiddies.. 
They just love it! 

And they'll love the candies you make 

if they have that incomparable flavor 

of the juicy, mellow fruit. 

Hard candies and lollies flavored with 
FRITZBRO OIL SOLUBLE PEACH IMITATION 
are just about the tastiest 

anyone could want. 

And for jellies and fondants, 

this wonderful peach effect 

is absolutely divine! 


Why not try this unique flavor? 





A line on your letterhead will bring you 
FREE testing sample and — if you wish — 


suggestions for its use. 
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Only Directory Largest Candy 


In the Field Buyer Circulation 








who channel 86% of all candy to market—all 
types of confectionery wholesalers and jobbers. 
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SUBWAY sealers 

—_ 

Detailed Analysis of Distribution 
Based on the June, 1948, C.C.A. Report 


9590* Case-Lot Buyers of Confections 


86% of all candy is channelled through the following types of wholesale buyers of candy: 
3926 Candy Jobbers 418 Misc. Wholesalers 302 Chain Grocer Buyers 
1740 Wholesale Grocers 302 Vending Machine Firms 151 Misc. Retail Buyers 

1084 Tobacco Jobbers 571 Department Store Buyers 479 Chain Department Stores 
221 Wholesale Drugs 429 Drug Chain Buyers *9590 Total (C.C.A. average) 
These Volume Buyers are your life-stream to consumer outlets; the key men to candy distribu- 
tion. Candy Merchandising is the one magazine edited exclusively for them. The Candy Buyers’ 
Directory is their source of “where-to-buy" information. (Circulation audited by C.C.A.) 


CANDY MERCHANDISING 


Published by: 








Publisher: Prudence W. Alilured, 
400 W. Madison Street, Chicago 6 





CCA 







For Volume Candy Sales 


SELL Through These TIME-PROVEN Channels 































The Great 
“Little” Magazine 


“Candy Merchandising” is the 
only magazine published exclusively 
for jobbers and wholesalers han- 
dling confectionery lines. It is the 
one magazine that gives editorial 
recognition to this important trade, 
and provides the full publication 
services that a periodical can render 
to an industry. 


Digest-sized, it is swiftpaced, to 
the reading needs of the merchan- 
disers, who must make every minute 
count. They delight in the practical 
“little book” that they can slip in 
their pockets to show to their cus- 
tomers. 


Every page helps wholesalers 
make profits. Every article is se- 
lected to ease the jobbers job and 
aid him to improve service. 


This is the magazine that is truly 
modern and different—that fills a 
marketing need for advertisers, 
winning powerful reader interest 
and delivering truly complete market 
coverage. Issued every other month 
from February to October, it gives 
advertisers five promotional issues. 
Its sixth number is the long estab- 
lished reference book: 


The Candy Buyers’ 
DIRECTORY 


This useful “red book of the in- 
dustry” lists over 830 wholesale 
candy manufacturers by over 60 
classes of candy that they make. Six- 
teen Editions (since 1931) have 
won for this useful issue trade ac- 
ceptance of “The Candy Buyers’ 
Directory” as the standard source of 
“where-to-buy” information. Trade 
names of advertisers’ products are 
listed in a special section as an 
added service. 


THE MANUFACTURING CONFECTIONER PUBLISHING CO. 


Eastern Office: Wm. C. Copp, Mgr. 
303 W. 42nd Street, New York 18 
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‘KNOW-HOW PLUS EFFICIENT EQUIPMENT 
PRODUCES PANAMA CHOCOLATES... 


PY ILBERT Panama and Very Best Choc- arm swings over the drip pan when not 
olates are noted nationally for out- in use, saving labor and floor space. 

the in- standing goodness. The John O. Gilbert Dubin Fire Mixers are not limited to large 
holesale Co. has the know-how for creating for- nationally known confectioners. You'll 
ver 60 mulas, selecting highest quality ingredi- find them in hundreds of small shops 
ke. Six- ents, equipping their plant with efficient wherever you go... Get the full details. 
“gy weet modern machinery. 

ele a> They find that Dubin Fire Mixers produce 

Dawess? smoother higher quality confection in Have you the complete 
ene all less time — with less labor. Dubin catalog of mod- 
Trade The uniform continuous mixing of the ern confectioners’ 
te ane specially designed Dubin paddles, the equipment? 

even temperature of the burner guarantee 

quality. The hydraulically lifted mixing 


DUBIN CORPORATION 


2500 SOUTH SAN PEDRO STREET . LOS ANGELES 11, CALIFORNIA 
BOSTON — George E. Lippman, 131 State St. 


as an 














NEW YORK — Rote Bag Machine Corp., 310 E. 22nd St, CHICAGO—Frank J. Keeley, 53 W. Jackson Blvd. 
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let fifty years 
of expervence work 
for you...a 
flavors by 


Givaudan 





For half a century a leader in the 
production of basic flavor materials, 
the Givaudan organization has carried out 


extensive research in flavors. 


This specialized research, plus Manufacture of aromatics and 
flavor materials at the 


Givaudan-Delawanna plant. 












many years of practical experience in 
production and creation of 
consistently high-quality 

products, will assist you 

in achieving flavor appeal. 


aspberry b-258 


G Distincti To increase sales of hard candy, 

reater Distinction through . 
fondants and gum products 

economically and effectively, try 


RASPBERRY F-258, a full-bodied 


and rich flavor, remarkable in its 









ivaudan-| )elawanna. 


Inc. 


330 West 42nd Street « New York 18. N. Y. gi ele . 
similarity to the natural in 










Branches: Philadelphia + Boston 
anges : : ie taste and aroma appeal. 
Cincinnati + Detroit +» Chicago + Seattle « Los Angeles 


Write now for sample and price. 
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10 Good Reasons Why 


CANDY MAKERS EVERYWHERE 
ARE INSTALLING 


“The New Tinproved 
BAUSMAN 


HEAVY 
DUTY 


DEPOSITORS 


Heavy steel frame built for a lifetime of 
hard service. 





2 Mechanism enclosed, but easily accessible 
through hinged doors. 


3  Ball-bearing construction eliminates fric- 
tion assuring longer life. 


4 Stainless steel heavy gauge hopper with rounded candy from tank directly into pumps, thereby 
corners for easier cleaning. speeding production and preventing clogging. This 
' , ~~ feature combined with sturdy over-sized piston bar 
§  Finger-tip control of tray feed with indicator scale. assures absolute uniformity of deposits and weights. 
6 Stroke of pump from zero to maximum instantly 
controlled by conveniently located crank at front 


of depositor. 


9 BAUSMAN Heavy Duty Depositors can be fur- 
nished separately to use with any type Mogul, or to 
operate on endless belt in connection with cooling 

7 Independent clutch for pump bar. tunnels. 


8 Latest type famous Mill River bronze pump-bars 10 


: ; Your own automatic wood or steel Mogul pump- 
with separate inlet and outlet valves that transfer 


bars will fit this machine. 


Write today for New Ulustrated Polder about 


The Speediest, Sturdiest, Most Accu- 
rate and Economical Depositor Made 


MILL RIVER 


HOPPERS of Stainless Steel TOOL COMPANY 


Like all Mill River products, these Hoppers are precisien 
built to the puee A, detail. They = made entirely of 338 Re his Street 
heavy gauge stainless steel for a lifetime of rugged wear. 


ners are sounded. Mill River Hoppers an be wuppied tor =SPRINGFIELD, MASSACHUSETTS 


No. 2 and AC Depositors. 
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Li aE TH & FLAVOR Lemon Oil delivers flavor .. . clarity 
and uniformity not found in any other 

OF a FRESH-CUT Lemon Oil. 

iF MON — Always specify it by the brand name 


when you order — Exchange Oil of 


Lemon. And to insure your satisfac- 
When it’s Jemon you want, Exchange is 


tion, accept no other brand. 
the Oil! 


Distributed in the United States exclusively by 


More than 80% of all the lemon oil used FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 


DODGE & OLCOTT, INC. 
Oil. This overwhelming endorsement by ea tigme ae ate anceaaien 


in the United States is Exchange Lemon 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


the trade is your assurance that Exchange 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF, 


page 10 THE MANUFACTURING CONFECTIONER 











CLEAN... 









FAST... 









ACCURATE... 











VERSATILE... 


CLEAN—Heavy gauge, stainless steel hopper, 
with rounded “non-clog” corners means sanitary 
operation...quick clean-up jobs. All mechanism 
compietely enclosed yet easily accessible. Gears 
run in oil in sealed housings. 


FAST—The Greer Depositor is already operat- 
ing at 80 strokes per minute. 


ACCURATE—Greer Depositor Heads (pump 
bars), perfected after painstaking postwar de- 
velopment, will deposit cream, gum, chocolate 
with equal precision. 


VERSATILE—The Greer Depositor is adjust- 
able to many types of centers. Depositor heads 
.++ quickly interchangeable ...are available 
with 1, 2, 3, or 4 rows... with from 10 to 60 
deposits per row. The range of deposits is from 
0 to 2 cubic inches. 


SMOOTH—Moving hopper eliminates jerking 
the conveyor belt or boards giving more uni- 
form products by avoiding unnecessary jarring 
of centers. Helps prolong life of machine. De- 
posits can be made on continuously moving or 
intermittently moving conveyor. 


J. W. GREER COMPANY 


130 WINDSOR STREET, CAMBRIDGE 39, MASS. 





DEPOSITOR 


EASILY CONTROLLED 

AND ADJUSTED—The hopper has an electri- 
cally heated water jacket with thermostatic con- 
trols and auxiliary steam and water connections 
...femains at correct temperatures automati- 
cally. Push-button controls assure quick simple 
operation. 


AND YOU CAN COUNT ON 
PROMPT DELIVERY 


Write today, telling us your depositor prob- 
lems. Our engineering department will send 
you particulars on the Greer Depositor, with 
recommendations to fit your needs. 









MANUFACTURERS OF CONTINUOUS PRODUCTION MACHINERY 
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UNION 
PACIFIC 

















Vail Pittman 











* One of a series of ad- 
vertisements based on 
industrial opportunities 
in the states served by 
Union Pacific Railroad, 


Unite with Union Pacific in selecting sites and seeking new markets in California, Colorado, Idaho, 
Kansas, Montana, Nebraska, Nevada, Oregon, Utah, Washington, Wyoming. 


*Address Industrial Department, Union Pacific Railroad 
Omaha 2, Nebraska 


UNION PACIFIC RAILROAD 
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Made exclusively from oranges from 
the Sunkist Groves of California. 


Exchange Oil of Orange gives you 
more real orange flavor, drop for drop 
or pound for pound, than any other 
Orange oil. 


‘Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif. 
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THE WORLDS FINEST ORANGE OIL 


Give it all your tests for quality, uni- 
formity and strength. Then you'll buy 
Exchange Brand. 













Is the “weak sister’ 
in your flavor line-up? 





it's a STRONG one in ours! 


Our Coffee Forte can give your coffee candy 
the sales oomph you've attained in other flavors. 
It's pure coffee base, fortified with the other 
natural ingredients a coffee flavor needs to 
achieve and keep that honest-to-goodness cup- 
of-coffee taste. Coffee Forte is a different and 
surpassing coffee flavor for hard candies, cream 
centers and all other types. And—it's economi- 
cal! Try it, 


Citron (ake 


THE FLAVOR THAT 
REALLY TASTES LIKE COFFEE 
IN YOUR CANDY 








| VES 4 Tihs merican 


ae LABORATORIES, INC. 
860 Atlantic Avenue, Brooklyn 17, N. Y. 
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S WEET...BUT NOT Too SWEET 
made with Land O’ Lakes Nonfat Dry Milk Solids 


eee eee esseeeseeresere, 
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Propte who know good candy perk up at 
the first taste of a rich, smooth bar made 
gp Pearse Paeene re eeenaoess with Land O’Lakes Nonfat Dry Milk Solids. Coocoeeeene. 
Here is true candy goodness at its best. The 
sweetness of the candy is tempered to just 
the right degree by the mellowness of these 
fine nonfat dry milk solids. Cloying sweetness 
is overcome. Texture is improved. Cooking 
time may be reduced. 

Fudge, bars, caramels, and many other types 
of candies and coatings are improved in both 
flavor and appearance by the simple addition 
of Land O’Lakes Nonfat Dry Milk Solids to 
your standard formulas. 


Nonfat Dry Milk Solids - Dry Whole Milk 
Dry Buttermilk Solids 












Why Better 
Confectioners Choose 


LAND 0’ LAKES 


shipment 1S the 
1 Ee uniform high qute- 
2 Year-round consinuom 
2 pply available €v 
where—auic y- 32 
3 Economical to ber. = 
store, to use- Requir' 


refrigeratio™ 





Quality Leadership in Dry Milk Solids 








CREAMERIES, 





@ SPSS HHHOHOHHHHHSHHHSHHOHHOHOHHSHOHOOHHSOOHOHS 
SCeeeeeeeeeseeeer eeeeeseeSeeseoscesseseustce® 


een ee” 

_ olis 13, Minnes e . ” , . . 

° MinneoP ‘Land O’ Lakes” and the Indian girl are registered e 
2 3 trade marks of Land O’ Lakes Creameries, Inc, .@ 
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| CENTER-ROLL KREME 


Egg Kreme made from the finest materials available 
by a process exclusively our own. 


For both soft flowing Hand Roll Creams and Cast 
Creams, this product is unsurpassed. When used in 
Hand Rolls, it matures in a few days to a velvety, 
soit flowing cream center. 


This product insures the keeping quality of Hand 
Rolls where they are made in a commercial way 
and molded on the regular hand roll machines. Cast 
Creams made with CENTER-ROLL KREME have a 
quality almost equal to that of a Hand Roll. For this 
reason, it is preferred for the better 5-lb. bulk lines of 
chocolate cream centers. 


FORMULA FOR HAND ROLL CHOCOLATES 


Place 50 lbs. Sugar, 5 lbs. Corn Syrup and 3 lbs. 
PECTOLENE into kettle. Add sufficient Water to 
dissolve and cook to 244 degrees. Cream up on 
beater. When cloudy add 11 lbs. CENTER-ROLL 
KREME and flavor to suit. Cream to set, hand roll 
and dip in Chocolate. 


We can recommend the above formula, because it 
has better keeping character and longer shelf life 
. - » leakers are reduced to a minimum. In fact, 
many manufacturers claim they have eliminated 
all their trouble with leakers and spitters by use 
of the above formula. 


Note: For Cocoanut Hand Rolls, add 2 lbs. of 
FRESH COCOANUT DOUGH to the above batch. 


MANUFACTURED EXCLUSIVELY BY: 


BURKE PRODUCTS COMPANY INC. 


317 W. HUBBARD STREET 
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From the North Country comes this Brown & Haley product labeled 
“America’s Finest Confection”. Naturally, the almonds are California's 
finest Blue Diamonds. 


This year the Exchange's world’s largest almond “factory” will handle 
some 70% of the California crop, and the finest will be sold under the 
Blue Diamond label. 


They'll be hand-sorted, accurately size-graded, guaranteed crisp and 
sweet. And because they are uniform in size and quality, they'll cost you 
less to handle. 


This is an almond year. Prices are favorable, quality high. It will pay 
you to look into the profit-possibilities of almond candies. Consult your 


local Blue Diamond representative, or write us direct. We're almond 
specialists, and have been for 38 years. 


Trade-Mark “BLUE DIAMOND" Reg. U.S. Pat. Off. 


Americas Mle. 1 Supplier yes ‘. 
@ NS fe), i) 
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| Te CALIFORNIA ALMOND GROWERS EXCHANGE 


iu 
; SACRAMENTO, CALIFORNIA 
— NEW YORK Gsll@\er® 
100 Hudson Street 221. N. La Sall 
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BURRELL 
THINKS ... 








A typical BURRELL belt installation—Glazed cool- 
ing tunnel belt and 90° canvas turntable belt 


BURRELL belt installations in the manufacturing confectioners’ largest plants 
have proved the superiority of BURRELL products for more than 35 years. 
BURRELL belts will minimize the danger of belt failure shut-downs in YOUR 
plant. BURRELL belts are the result of years of scientific engineering and 
operating experience. Built to fit YOUR needs—treated to resist deterioration 


from heat, cold, moisture, grease, oils, stretch, shrinking, excessive wear, etc. 


""BUY PERFORMANCE" 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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How this little 


Nut- 


became a 
Stable citizen: 
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“Wallie” was a good little nut but, 
like his brother, P. Cann—and his 
cousin P. Nutt— 
and all the rest of ron 
the nut family— 
Wallie was one of 
the most unstable 
little guys in the 
shop! 


oee8c8testet eet @ 





He'd look beautiful on 
a cake—or in a neat 
little package—but, 
after a few days, acus- 
tomer had only to 
taste him to become 
somebody else’s cus- 
tomer! 
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Now, Wallie and all the other little 
nuts are stable citizens. They 
spend their time bringing 
customers back again—and 
again. And, Mister, that 
plays a mighty sweet tune on 
anybody’s cash register! 


Things were going from bad to 
badder, when Wallie’s Boss tried 
KONUT-—that won- 
derful Durkee nut- 
roasting oil that’s 
built for sta- 
bility! It 
gives all 
nuts longer 
shelf -life— 
ends off -fla- 
vors—and 
can be used 
over and 


over! 
ae e668 8 660066 80 428RP 82 C02 OC CC eOeeeewrerevwvreeeeeeeeeseue ieee 8 


Durkee’s KONUT ferns resins 







cool- 
belt 





A Product of DURKEE FAMOUS FOODS 


One of America's great food institutions 
. A DIVISION OF THE GLIDDEN COMPANY e 
@®eeeveeseve0e2e2e@eee28080 ee eeepeeeeeeeeeeoeeeneseeeeee ee ee eo @ 
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A new extra-helpful book on 


CANDY PRODUCTION - 
METHODS aND FORMULAS 


by WALTER L. RICHMOND 


Plant Superintendent, Garrott Candy Company, and 
Jane Garrott Candies, Inc., St. Paul 


CANDY PRODUCTION: METHODS AND FORMULAS is a 
big, extra-helpful book designed to give practical 
know-how answers to problems of candy manufac- 
ture. Walter L. Richmond, the author, is plant sup- 
erintendent for Garrott Candy Company and for 
Jane Garrott Candies, Incorporated, St. Paul, Minne- 
sota. His articles in THE MANUFACTURING CONFEC- 
TIONER are condensations of some of the extra-help- 
ful chapters in this important book. 

In CANDY PRODUCTION: METHODS AND FORMULAS, 
Mr. Richmond describes fully the three basic opera- 
tions for good candy manufacture: (1) Ingredients 
and Cooking Actions, (2) Mixing, Casting, Coating, 
Ete., (3) Trouble Shooting. Mr. Richmond tells 
both the reasons and the methods of operation. In 


addition, he provides carefully selected formulas for 
both the wholesale and the retail trade. 


Mr. Richmond's book has 30 helpful chapters, as 
shown in the contents table below. Whether you 
have a large plant or a small one, CANDY PRODUC- 
TION: METHODS AND FORMULAS will be an asset to 
your firm. Its more than 600 pages contain 500 
candy formulas and detailed information on can- 
dies. Designed specifically as a production man’s 
text, Mr. Richmond’s helpful book also provides 
generous space alongside the formulas for notes 
during actual production in the candy plant. Pub- 
lication will be in December. Price is $10. Use 
the handy coupon below. 


Flavors and Colors (Ch. 1) 
Cream Candies (Ch. 2) 


Chocolate Covered Cast Creams 
(Ch. 3) 


Cordial Fruit Creams (Ch. 4) 
Direct Remelt Creams (Ch. 5) 
Hand Rolled Creams (Ch. 6) 


Plain Creams, Glazed Butter 
Goods, Crystallized Creams 
(Ch. 7) 


Cream Coated Bon Bons (Ch. 8) 
Chocolate Puddings, Chocolate 
Paste, French Chocolates (Ch. 9) 
Easter Candies (Ch. 10) 
Glace and Preserved Fruits 

(Ch. 11) 
Coconut Candies (Ch. 12) 


Milk Products for Fudge and 
Caramels (Ch. 13) 


Fudge (Ch. 14) 
Caramels (Ch. 15) 
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CONTENTS 


Marshmallow (Ch. 16) 

Nougat, Sea Foam (Ch. 17) 

Icing (Ch. 18) 

Jellies (Ch. 19) 

Starch Gums and Jellies (Ch. 20) 

Hard Candy (Ch. 21) 

Butter Crunch, Butter Scotch 
(Ch. 22) 

Taffy and Kisses (Ch. 23) 


' 
| 


BOOK ORDER 


400 W. Madison Street 
Chicago 6, Ill. 


eae aa aaa ae eee 


The Manufacturing Confectioner Pub. Co., 


Enter my order for Mr. Richmond’s helpful book CANDY PRODUCTION METH- 
ODS AND FORMULAS which contains 500 candy formulas. I am enclosing $10.00. 


Nut Candies (Ch, 24) 

Pop Corn (Ch. 25) 

Salted Nuts (Ch. 26) 

Egg Frappes (Ch. 27) 

Useful Information—Charts and 
Tables (Ch. 28) 

Trouble Shooting (Ch. 29) 
Unsatisfactory Results, Cause 


and Remedies (Ch. 30) 


USE THIS ORDER FORM 


Position 
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HOHBERGER 


STRAIGHT SUGAR COOKER H } 
inte High Production 


on Straight Sugar 





Units of the NEW HOHBERGER STRAIGHT 
SUGAR COOKER have been operating to 


” } | 1 complete satisfaction for almost one year. 
Sone t @ : Production: up to 2,000 lbs per hr. 

you - 22 

UC- Moisture Content: as low as 2 of 1%. 

. to 4 . 

100 si hte | Actually this is an All Purpose Cooker for 
“4 Ss. | it cooks straight sugar or sugar with any 
se . = amount of corn syrup. Naturally straight 
tes _ ; sugar or candy with less than 15% of corn 
ub- . & “syrup requires some doctoring. 





Hohberger also manufactures the follow- 
ing outstanding continuous production 
equipment: 
Giant Hard Candy Cooker 
Cream Machine 
Ball Machine 
ts and a... _— : Cut Rock Cutter 
Production Conveyors 





a ee _ HOHBERGER MANUFACTURING 


i COMPANY 
Date | Sole Representative 
0.00. | 
2 JOHN SHEFFMAN 
ieee Hohberger Straight Sugar Cooker 152 West 42nd St., 
ae | (Patent Applied For) New York 18, N. Y. 
1148 
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Sat we 


For formula 

matically—sit : 

open valve, iM ; r 
does the rest. Stops wa ] igtédients, 
prevents overdilution w iter that’must later 
be removed. Think of the savings possible in your 
own batch mixing! 





LET'S LOOK AT SOME CASES: 











Accurate formulas and accounting are Battery of candy kettles are accurately Modern ice cream plant meters sugar syrup 
maintained in lozenge manufacture by batched by Auto-Stop syrup and water into mixing kettles with this Neptune Auto- 
metering both syrup and water with these meters. This Milwaukee plant also uses Stop. Even liquid chocolate can be metered . 
Neptune liquid meters. Trident Auto-Stop at marshmallow beater. by Neptune liquid meters, 


NOW TAKE 
A LOOK 


‘AROUND 





"ote. |. Saal’ 









———————— 


laa 
Long Island bottler maintains product uni- Ten non-automatic Trident meters in this 
formity by accurately metering both water New York candy plant measure both corn 
and liquid sugar into syrup mixing kettles. syrup end liquid sugar the easy way— 
At left is 1” Auto-Stop; at right is 2” Auto- right into the kettles. 
Stop. 
Se MR Bee ET 6 TW He Caer? er 0 GO Se Ck ARSE 


Ask for Industrial 
Metering Bulletin 566-4 





“WY 
NEPTUNE METER COMPANY 
50 WEST SOTH STREET, NEW YORK 20, N. Y. 


Branches: Atlanta, Boston, Chicago, Dallas, Denver, Kansas City, Mo., Los Angeles, 
Lovisville, Philadelphia, Portland, Ore., San Francisco, and Long Branch, Ontario 


15-4 
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CALIFORNIA FRUIT GROWERS EXCHANGE 


400 W. Madison Street, Chicago 6, Ill. 


PRODUCTS DEPARTMENT NE 


9 Hudson Street, New York 13, N. Y. 


ONTARIO, CALIFORNIA 


USED BY LEADING CANDY MANUFACTURERS 


for December, 1948 


THROUGHOUT THE WORLD 














ER KEN 
QUALITY 
CHOCOLATE 


COATINGS 


THAT EXTRA SOMETHING THAT SETS OFF YOUR CANDIES 
Is in the Chocolate Coating 


Merckens Chocolate Co., Inc., Buffalo 1, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES 























At Your Finger Tips 


TECHNICAL INFORMATION 
For Every Candy Library 


A good candy library will effectively answer ever-occuring technical questions with instant, complete 
satisfaction. Let the experts work for you. Turn their knowledge into greater profits for your firm. The 
books listed here are carefully selected to help make your candy library an authoritative, finger-tip source 
of profit-making, time-saving technical information. For your convenience, you may order any book by num- 
ber—just mention the issue in which this list appears. 
1—Chemical Formulary, Volume Vill 8—Introduction to Emulsions 
Edited by H. Dennett, F.A.D.C. .............. $7.00 By George M. Sutheim 


2—The Trade-Mark Act of 1946 9—Chemical Compesition of Foods, The 
Ge i, RUMEN. DE, vc cab cccdscccesccscs $5.00 By R. A. McCance and E. M. Widdowson 


3—Confectionery Analysis and Composition 10—Food Products 
By Dr. Stroud Jordan and Dr. K. E. Langwill ..$3.50 By Saul Blumenthal 

4—Glycerine 11—Chemical and Technical Dictionary 
By —~ 3 Queene Ph.D. and Milton A. . Edited by H. Bennett 


Lesser, 
12—Air Conditioning 


5—Flavor 
OO) fo SS aa ee $3.00 By Herbert and Harold Herkimer 


6—Soybean Chemistry and Technology 13—Food Requlation and Compliance 
By Klare S. Markley and Warren H. Goss ....$3.59 By Arthur D. Herrick 


7—Spice Handbook, The 14—Practical Emulsions 
i Cn’ chins cweagebbile on 6y saw eeevesele $8.50 
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TIONER 


REAL FACTS YOU SHOULD KNOW-1 


This is Progress: FONDANTS Cooked and Cooled by Vacuum 
HOW TO MAKE THE FINEST- 


me SIMPLEX VACUUM coins SYSTEM 


Here Is What Others Say: 
“We have been using vur new Simplex Fondant equipment now for two weeks and wish to report that 
we are obtaining very fine results.” 


“We continue to obtain an improved fondant and a greatly increased production, so the vacuum cook- 
er has really been a life saver.” 


“In our 0 inion, cooking fondant by the Simplex process is so much superior to the old method that it 
p g ‘ Pp Pp Pp 
bears no comparison.” 


“We are now making by the Simplex System, a fondant superior in every respect to that of our former 
process.” 


“Not only does it make a fine, smooth fondant, 
but it does so at a very substantial saving in labor, 
space and general overhead.” 


“. . . the actual performance of the Simplex fon- 
dant equipment purchased from you has been far 
in excess of the promises you made for it.” 


“We are very pleased with your Simplex Fondant 
Machine; it does all we expect of it and more.” 


“Our experience with the equipment . . . was very 


satisfactory, so much so . . . we now have under 
consideration the purchase of another Simplex 
system for cream fondant.” 


“It is the writer’s opinion that it will be only a 
question of time until we equip all of our plants 


with the Simplex Fondant System.” 
TYPE E3—PATENTED y 


The “Simplex Vacuum Fondant Unit shown above “Tt certainly is a pleasure to be able to cool a 
(with one 5-foot cream beater) is actually producing batch of 300 pounds in eight minutes that formerly 


1,000 p ds of Fondant h 
r oie took up to three hours.” 








Do You 
Know these 


Facts about 
the SIMPLEX oA bp rend 


Vacuum Cooking . 
and Cooling for your needs in MODERN CANDY MACHINES 


FONDANT SYSTEM? MANUFACTURERS OF “SIMPLEX” ©» MANUFACTURERS OF “RACINE” 


How it saves in time, floor space, labor. How it in- © Vecvum Hord Condy Cookers Steom © Stendord Avtomatic Sucker Mochines 
end Geos 


creases production without additional equipment. How » nmr — © Super-Duplos Automatic Sucher Mect + 
it has revolutionized production methods and makes Steam ond Ges sf © eee 


factory working conditions much easier. How the © Steom Jocketed Kettles, Copper or 
Stoiniess Steel, with or without Agitotors 


























© Sucker, Cutting end Drop Rolls 





@ Cream Depesitors 
quality is improved by producing @ whiter, smoother qa © Checelote Depediors tor Shor, Kes 


fondant. How this information is yours for the asking — 














" © Snow Plow Cream Beoters 
—just drop us a line. © Continvevs Plastic Machines © Coremel Cutters 
Vacuum Candy Machinery Company 
ond Racine Confectioners’ Machinery Co. 


1S PARK ROW NEW YORK 7, N.Y. 
FACTORIES: Herrisen, MW. J, Racine, Wis. 
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TOE ATLAS LADER PROTECTS ee 


FIRST PRODUCERS OF CERTIFIED COLORS 


MOHRGTAMEM ¢ COMPANY Enc. 


ESTABLISHED 1851 


89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST, CHICAGO II 4735 DISTRICT BLVD., LOS ANGELES 1) 
ATLANTA * BALTIMORE + BOSTON * CINCINNATI! + CLEVELAND + DALLAS + DETROIT + HOUSTON + INDIANAPOLIS + KANSAS 
CITY, MO * MINNEAPOLIS » NEW ORLEANS + OMAHA + PHILADELPHIA + PITTSBURGH + ST. LOUIS » SAN FRANCISCO 
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Research In New Apple Flavors 


by FLORENCE B. TALLEY 


Eastern Regional Research Laboratory!, Philadelphia 8 


| reer RECENT YEARS several new products have been 
developed from apples. In exploring their fields of 
usefulness, it was decided to attempt the production of 
a truly apple-flavored candy. Prime consideration was 
given to apple essence, the volatile fraction, since we 
had found previously that this fraction contributes more 
to the “typical apple flavor” of products than any other 
constituent. The essence, prepared by the method of 
Milleville and Eskew*, is a water solution of the vola- 
tile flavor ingredients of the juice, 150 times as concen- 
trated as in the juice. Other apple products included 
in this study were juice concentrate, sirup. nuggets. 
powder, and pectin. 


General Procedure 


The general plan of procedure was to incorporate 
the apple products in each of several types of candy. In 
this manner we were able to determine which types of 
candy and which apple products were adaptable to our 
purpose. A general formula for each type of candy was 
selected and standardized. Series were then made in 
which there was only one variable. Four or five batches 
were included in each series. The variables were: amount 
of essence and methods of adding it, degree of acidity 
(amount of citric acid), amounts and kinds of concen- 
trate and methods of addition, use of spices, apple 
powder, and nuggets, and degree of firmness. Series 
were also run in which invert or corn syrup was re- 
placed by apple sirup or concentrate. 

Each series was submitted to a taste panel of 15 mem- 
bers selected from the laboratory staff. who graded the 
samples on a scale of 1 to 5. The formula of the sample 
given the highest score was selected as the final formula. 


Gum-Type Candy 


It seemed logical to start with gum candy, as fruit 
flavors are so often associated with this kind of candy. 
Pectin, starch and gum arabic were tried as gelling 
agents. Successful apple candies were made with both 
One of the laboratories of the Bureau of Agricultural and Industrial 


Chemistry, Agricultural Research Foundation, United States Depart- 
ment of Agriculture. 


*Recovery and Utilization of Natural Apple Flavors, by Howard P. 
Milleville and Roderick K. Eskew. United States Department of Agri- 
culture, Bureau of Agricultural and Industrial Chemistry, AIC-63, 1944. 
(Processed. ) 
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pectin and starch, but it appeared to be impossible to 
mask the taste of gum arabic completely with the apple 
flavor. 

The pectin gum candy proved to be the best type, 
because it had the most distinctive fresh apple flavor. 
It has been an almost universal favorite. One disad- 
vantage, however, was a somewhat limited shelf life. In 
storage tests, the candy kept well for two or three months. 
After that, it deteriorated, not so much from a loss of 
flavor as from the effect of drying out and resulting case- 
hardening. Proper packaging may prevent this diffi- 
culty. Chocolate coating helped to retain the moisture 
and extend the shelf life. Chocolate, however, especially 
the semisweet types, tended to mask the apple flavor, 
although the blend was pleasant. 

The starch gum candy had good keeping qualities 
and was acceptable in flavor, although most people pre- 
ferred the texture and more readily apparent flavor of 
the pectin gum candy. 

The final formulas worked out for the gum candies are 
given below. 


PECTIN GUM CANDY 


10 gm slow-setting pectin® 
400 cc water 
342 gm sugar 
342 gm corn sirup 
2 gm sodium citrate 
4 gm citric acid 
20 cc apple essence (150 F) ** 
60 gm apple concentrate (78° Brix, de- 
pectinized ) 
1.—Bring the water to a boil. 
2.—Mix the pectin thoroughly with approximately 
‘4 of the sugar and add slowly to the boiling 
water, stirring constantly to avoid lumping. 
3.—Dissolve the sodium nitrate in a small amount of 
water, and add to the mixture. 
4.—Add the corn sirup and the rest of the sugar. 
5.—Cook to 227-228° F., stirring to prevent scorch- 
ing. 
6.—Remove from heat. 
7.—Combine the apple essence with the apple con- 
centrate and add slowly to the batch. Be sure to 
mix thoroughly. 


. 


*190 grade apple pectin was used. If a stiffer piece is desired, more 
pectin should be added. A proportionate amount of 100 grade could 
also be used. 


**150 F—150 times as strong as in the original apple juice. 
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8.—Dissolve citric acid in a small amount of hot 
water and add to batch, stirring constantly. 
9.—-Turn out on a greased slab. 
10.—When set, mark in squares and sand with sugar. 
11.—Dry for a day, or longer if required, at about 
80° F. Resanding may be necessary before pack- 
ing. 
STARCH GUM CANDY 


340 cc water 
32 gm confectioner’s starch, 50-60 fluidity 
t; 114 gm sugar 
170 gm corn sirup 
1.5 gm citric acid 
10 ce apple essence (150 F) 
30 gm apple concentrate 
1.—Mix the sugar and corn sirup with 220 cc of 
water. Let the mixture come to a boil. 
2.—Mix the starch with 120 ce of water and add 
slowly to the boiling sugar mixture. 
3.—Cook to a medium string. 
4.—Remove from heat. 
5.—Dissolve the citric acid in a small amount of hot 
water and add to the batch. 
6.—Mix the essence with the concentrate and add to 
the cooked mixture when it has cooled slightly. 
7.—Mold in warm starch. 
8.—Dry until the desired firmness is reached. 
9.—Steam and dip in sugar. 


Fondant-Type Candy 


Because of the dilution caused by the addition of the 
apple essence to the finished product, some difficulty was 
experienced in getting the fondant to set firm enough to 
coat. This was overcome by cooking the “bob” sirup 
to 262-266° F., rather than the customary 237° F. The 
following formula was finally worked out for the apple 
fondant: 


BASE BATCH 
240 gm sugar 
60 gm corn sirup 
30 gm invert sirup (“Nulomoline”) 
50 ce water 
1.—Cook to 243° F., washing down all crystals that 
form on the side of the pan. 

2.—Cool to 140° F. Cream with beater until the 

crystals are formed. 

“BOB” SIRUP 
56 gm invert sirup (“Nulomoline”) 
113 gm sugar 
28 gm water 
0.5 gm “Convertit” 
1 gm citric acid 
25 cc apple essence (150 F) 
50 gm apple concentrate 
1.—Mix the invert sirup, sugar, and water. 

2.—Cook to 266° F. 

3.—Add the “Convertit,” dry citric acid, and the 

previously creamed fondant. 

4.—Mix well. 

5.—Combine the apple concentrate and essence and 

add to the mixture, mixing thoroughly. 

6.—Place over hot water to keep fluid. 

7.—Mold in starch. 

Four types of coatings were tried for the fondant: a 
flavored sweet chocolate, milk chocolate, a fondant coat- 
ing, and a crystallized coating. The fondant and the 
crystallized coatings were satisfactory, since they did 
not interfere with the apple flavor. The milk chocolate 
also made an excellent blend, but the flavored sweet 
chocolate, although it made a good blend, masked the 
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apple flavor considerably. The chocolate-coated apple 
fondant had an excellent shelf life, retaining the apple 
flavor after six months or more of storage. 


Nougat-Type Candy 


The next type of candy was the nougat. Such 
a large quantity of essence Was required to make the 
flavor definitely “apple” that the nougat would not set. 
To overcome this difficulty, as well as to enhance the 
apple flavor, apple powder was added. The texture of 
this candy was satisfactory, but the flavor of the apple 
powder detracted from the fresh apple flavor. The taste 
panel felt that it was not sufficiently flavorful to be 
considered. 


Brittle-Type Candy 


An attempt was made to produce a “brittle”-type 
candy having apple nuggets in place of nuts. Apple 
nuggets are small, extremely crisp pieces of dried apple. 
However, when they were added to sirup they immediately 
took up moisture and became tough and rubberly. This 
also occurred when they were added to gums and nou- 
gats. 


Marshmallow-Type Candy 


. At first glance, marshmallows seemed an ideal medi- 
um for apple essence, because of the low temperature 
required for this kind of candy. However, the acidity 
required to balance the fruit flavor of the essence was 
not compatible with a marshmallow, and although an 
apple-flavored marshmallow could be made, it was not 


well liked. 
Caramel, Fudge, and Hard Types of Candy 


Caramel and fudge were tried, but they were unsuitable 
for an apple candy for two reasons: First, the ingredi- 
ents did not blend with the apple flavor. Second, the 
addition of the essence at the end of the cooking de- 
creased the sugar concentration and prevented proper 
setting. There were also difficulties with hard candy. 
The addition of sufficient apple essence for flavor made 
the candy sticky. Then too, the high temperatures re- 
quired volatilized some of the constituents of the essence. 


Summary and Conclusions 


In an attempt to develop an apple-flavored candy, vari- 
ous apple products—essence, juice concentrate, sirup, 
nuggets, powder, and pectin—were incorporated in sev- 
eral types of candy. 

The best types for apple candy were pectin and starch 
gums and fondant. The pectin gum candy was preferred. 

Nougat, fudge, caramel, marshmallow, and hard can- 
dies were not suitable types for apple candy either 
because of incompatability of flavor or because of difh- 
culty in setting. 

Apple essence alone did not give a full fruit flavor. 
It had to be combined with the proper degree of acidity 
and sweetness and preferably with some concentrated 
apple juice to give a full apple flavor. 

Because of the volatility of the essence, it could not 
be added directly to the hot batch. Combining it with 
apple concentrate or any other sirup before adding it 
cut down volatilization to a large degree. 

Invert sirup in a formula could be replaced by apple 
sirup or apple concentrate, but this served no particular 
purpose and led to greater difficulty with foaming and 
scorching. 

Of several hundred people who have tried the pectin 
gum apple candy, some 90 per cent were enthusiastic 
over it. It is believed that there is a real future for this 
new confection, and possibly for the fondant type. 
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Sorghum Research Conducted by Western Research Laboratory 


low To Use Sorgo Syrup In Candy 


Best Hard Candy, Nougat, Caramel, Coconut Formulas Given 


peas SYRUP, FREQUENTLY referred to as sorghum 
syrup, is so designated since it is produced from the 
sweet juice varieties of cane, rather than from the grain- 
producing varieties. Sorgo syrup possesses a character- 
istic flavor and aroma and is relatively rich in mineral 
matter, properties which warrant its use in experimental 
candies. The sugar and nonsugar constituents of 76 per 
cent total solids in sorgo syrup produced from 12 
varieties of cane are given in UL. S. Department of Agri- 
culture Farmers’ Bulletin No. 1791, as follows: 


Maximum Minimum Average 
Jo Jo %o 
Sucrose 49.72 29.16 39.72 
Invert sugar 42.05 18.41 29.27 
Mineral matter 3.14 1.38 2.03 
Organic nonsugars 7.09 2.54 4.97 


There is sufficient invert sugar to replace all or part 
of that from other sources used in many candy formulas. 
The high mineral matter content makes this syrup a 
good source of minerals in enriched candies. Various 
quantities of the syrup were tried in experimental 
candies and those which showed the most promise are 
given below, together with their formulas: 


Hard Candy—Vacuum Cooked 


ENRICHED WITH 30% SORGO SYRUP AND 5% YEAST 
31% lb. granulated sugar 
114 lb. sorgo syrup 
12 oz. water 
1 oz. vegetable butter 
4 oz. salt 
4 oz. dried brewers’ years 
Cook sugar, sorgo syrup, and water in open vacuum 
kettle to 265° F., add vegetable butter. Cook slowly 
under vacuum to 15”, close steam valve, hold at 28” 
vacuum for 5 minutes. Pour onto warm slab, fold in dry 
yeast, pull on hook, spin out, and cut to desired shapes. 
NOTE: Dried yeast may be worked into sorgo syrup 
containing candies to the extent of about 5% of the 
weight of the batch without detection of flavor. Dried 
brewers’ yeast contains abou 50% proteins and is a 
good source of the B vitamins. 


Nougat 


ENRICHED WITH 20% SORGO SYRUP AND 5% YEAST 
114 oz. egg albumen 
3 oz. water 
6 oz. light frappe 
3 Ib. granulated sugar 
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14 lb. sorgo syrup 
1 |b. corn syrup 
9 oz. water 
4 oz. vegetable butter 

1 oz. salt 
5 oz. dried brewers’ yeast 

Dissolve egg albumen in water. Beat frappe and egg 
albumen solution until light. Cook sugar, sorgo and corn 
syrup, and water to 245° F. Draw out one-third of batch 
and beat into frappe. Cook balance of batch to 275° F., 
add to frappe, and finish beating—adding also mixture 
of yeast, salt, and vegetable butter. Pour on slab to set. 
Previous studies were confined largely to the incorpora- 
tion of soybean protein in pulled hard candies. More 
recently dried brewers’ yeast, yeast-chocolate combina- 
tions, dried milk products, and soy protein were used. 
Good quality candies were produced, the following for 
exhibition at the National Chemical Exposition, Chicago: 
(1) pulled hard candy with 5 per cent soy bean protein, 
(2) pulled hard candy with 5 per cent dried brewers 
yeast and chocolate, and (3) pulled hard candy with 5 
per cent whole milk solids. Other candies made for the 
Exposition include: (1) fruit marshmallow enriched 
with fruit puree, (2) nougat enriched with dried brewers’ 
yeast and bone flour, containing the minerals calcium 
and phosphorus; and (3) pectin jellies and creams made 
with low-methoxyl pectin, a development of the Western 
Regional Research Laboratory, for inclusion in its pectin 


exhibit. 
Antioxidants 

A program of work is currently being organized with 
preliminary samples already made to investigate the use 
of a variety of antioxidants as a means of arresting the 
development of oxidative rancidity of fat in candies. This 
problem was recently selected by the National Con- 
fectioners’ Ass’n Research Committee and Research Ad- 
visory Committee as being the most important to the 
industry of seven problems suggested by the Laboratory. 

Numerous antioxidants are available which have been 
investigated for specific purposes, but a review of the 
literature shows that no study has been made of their 
effect on fats in candy. A wide range of antioxidants, 
consequently, will be added to fat containing candies 
which, after storage, will be subjected to chemical 
analysis for evidence of rancidity. As the Laboratory 
plans to use a wide variety of antioxidants, it is hoped 
that those who are interested in the study will consider 
this as an invitation to make available samples of anti- 
oxidants for investigation. 
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Caramel Chews 
ENRICHED WITH 20% SORGO SYRUP AND 5%c’ YEAST 
1 Ib. granulated sugar 
1 Ib. corn syrup 
12 oz. sorgo syrup 
12 oz. evaporated milk 
4 oz. vegetable butter 
4 oz. light frappe 
VQ oz. salt 
3 oz. dried brewers’ yeast 
Cook sugar, syrups, vegetable butter, and evaporated 
milk to firm ball. Draw out batch into dumping kettle 
and mix in yeast, frappe, and salt. Cool on slab. Then 
pull to good body. Spread on slab to set. Cut and wrap. 


Coconut Squares 


ENRICHED WITH 20% SORGO SYRUP AND 5% YEAST 
1 Ib. desiccated coconut 
1 Ib. sorgo syrup 
1% lb. granulated sugar 
1 tb. corn syrup 
8 oz. evaporated milk 


Industry Asks 8280 


Mn CONFECTIONERY INDUSTRY has estimated its 1949 
sugar requirements at 828,000 short tons raw 
value, Theodore Stempfel of E. J. Brach & Sons, chair- 
man, NCA Sugar Committee, told Dept. of Agriculture 
officials at a hearing on 1949 sugar consumption re- 
quirements held by the Sugar Branch, Production and 
Marketing Administration, U. S. Department of Agri- 
culture last month in Washington, D. C. The 1949 
figure is 11.4 per cent higher than the estimated in- 
dustry’s sugar consumption in 1948, which was 743,- 
160 short tons raw value. 

Three factors are primarily responsible for the 
industry’s increased requirements, Mr. Stempfel told 
the government officials. 

“First, the increase indicated is probably due only 
in part to such factors as current sugar inventories and 
stockpile, changes in population changes in demand 
conditions, and the level and trend of consumer pur- 
chasing power,” NCA’s sugar committee chairman 
stated. 

“Second, the increase indicated is probably dictated 
to a positive extent by the evident tendency of our 
industry in transferring production to a greater volume 
of ‘white goods’ or non-chocolate coated candies be- 
cause of the continued high price of chocolate.” he 
continued, 

“Third, machinery and equipment ordered some 
years ago are now in readiness for operation in many 
candy manufacturing plants. It would be an error to 
ignore increased capacity in the consideration of our 
1949 sugar quota.” 

Mr. Stempfel explained that the 1949 estimate is 
based on results of a questionnaire sent to members 
of the National Confectioners’ Ass’n. The same method 
was used in 1948, when the problem of quota deter- 
mination of sugar for the 1948 period confronted the 
Dept. of Agriculture. 

Assisting Mr. Stempfel in his preparation of the 
NCA sugar presentation were Harry R. Chapman, New 
England Confectionery Co., Cambridge, Mass., and R. 
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le oz. salt 
4 oz. dried brewers’ yeast 

Mix coconut, sorgo syrup, and evaporated milk. Let 
stand for 3 hours. Then add sugar and corn syrup. Cook 
to firm body, cool to 180° F., add salt and yeast and 
grain. Pour onto slab to set and cut into squares. 

All of these candies possess the characteristic flavor 
of sorgo syrup. They have been kept under laboratory 
conditions for several weeks without apparent loss of 
flavor or other quality factors. It.is believed that sorgo 
syrup, which is produced to the extent of about 12 
million gallons annually, might serve as an important 
and interesting ingredient of specially flavored enriched 
candies. Its delicate but persistent flavor is not per- 
ceptibly altered by substantial amounts of other en- 
riched ingredients. 


Hard Candy 


Studies were resumed on the use of a variety of en- 
richment ingredients in hard candy, using the new 
vacuum candy kettle recently installed in the Labora- 
tory. 


00 Tons of Sugar 


J. Kantner, Henry Heide, Inc.. New York, both mem- 
bers of the NCA sugar committee. 

NCA has also joined forces with 10 other major in- 
dustrial sugar users in presenting an overall state- 
ment on estimates of domestic sugar requirements for 
1949. This group, which recommended an _ overall 
quota of 7,940,000 short tons raw value, is composed 
ofthe American Bakers Ass’n., American Bottlers of 
Carbonated Beverages, Associated Retail Bakers of 
America, Ass'n. of Cocoa and Chocolate Manufac- 
turers, National Ass'n of Frozen Food Packers, Na- 
tional Candy Wholesalers Ass'n, National Canners 
Ass’n, National Confectioners’ Ass'n, National Pre- 
servers Ass'n, and the U. S. Wholesale Grocers’ Ass'n. 

Explaining that the Dept. of Commerce had _pro- 
vided the factor of 44.2 per cent as representing the 
average sugar content per pound of candy produced 
in 1947, Mr. Stempel stated: 

“In other words, the Dept. of Commerce reports 
would show a sugar use in our industry in 1947 of 
616, 590 tons refined value, or 660,000 tons raw 
value. That figure is obtained by multiplying 2,790,- 
000,000 lbs. (representing finished candies) by the 
figure 44.2 per cent (representing average sugar con- 
tent) and multiplying the result by 107, to convert 
the refined value to raw value. This formula gives 
us a 1947 total sugar usage, raw value, of 660,000 
tons. 

“I refer to these figures, based on official govern- 
ment reports, as it now appears that our projection 
of last year was reasonably accurate. Using the 1947 
figure of 660,000 tons, raw value, and applying the 
increase of 12.6 per cent indicated by returns from 
our questionnaire this year, will give us a 1948 esti- 
mate of 743,160 short tons, raw value.” 

As the 165 questionnaires returned indicated sugar 
usage in 1949 would show an additional increase of 
11.4 per cent over 1948, application of this percentage 
to the confectionery industry’s estimated sugar usage 
in 1949 would result in 828,000 short tons, raw value, 
explained Mr. Stempfel. 
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: Gummed Tape User’s Handbook 


Mills W. Waggoner, 63 pages, il- 
lustrated, 1948, 50c. As general 
sales manager of Better Packages, 
Inc., one of the world’s largest manu- 
facturers of tape dispensers, Mr. Wag- 
goner has pioneered many inovations 
in the tape-sealing field. His booklet, 
therefore, is composed from many 
years’ experience with tape, and 
should prove invaluable to any ship- 
ping room employe. Amply _illus- 
trated and easily understood, the 
handbook is divided into the follow- 
ing sections: Gummed Tape for 
Product Protection, Gummed Tape 
Moistening, Gummed Tape Applica- 
tions, How to Use and Care for Seal- 
ing Equipment for Longer Life, and 
Check Lists for Gummed Tape Users. 





Collective Bargaining in the Office 


Eileen Ahern, Research Report No. 
12, American Management Ass’n., 
120 pages, 1948, $5 (non-members). 
An extensive study of 300 union 
agreements. as written by Miss Ahern 
with the critical aid of an AMA ad- 
visory committee, is thoroughly ana- 
lized for management which must or 
may deal with office unions. Although 
less than 15 per cent of all office 
workers are organized, this highly in- 
dividualistic group will almost cer- 
tainly eventually unionize, the study 
points out. Thus, this book is well 
worth the while of top management's 
reading as a foundation for the 
handling of personnel practices in 
either union or non-union offices. One 
point stressed is that, while further 
expansion of white collar unionization 
is probably inevitable, the individual 
office unionization as of a year or 
five years from now is not inevitable. 
It will probably depend a great deal 
on the personnel management in the 
individual office as to whether union- 
ization will occur, the study opines. 





Survey of Personnel Practices in 
Unionized Offices 


Eileen Ahern, Research Report No. 
13, American Management Ass’n, 38 
pages, 1948, $3 (non-members). A 
survey of 50 office union-manage- 
ment contracts, carefully picked from 
the AMA’s files of 300 contracts in 
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order to be representative of unions 
involved, geographic distribution, em- 
ploye group size, and non-manufac- 
turing and manufacturing companies, 
has been broken down into easy-to- 
understand tables and explanations. 
The figures are destined to aid man- 
agement negotiators with unions, ex- 
ecutives facing a unionization for the 
first time, and management in non- 
unionized offices. As former AMA 
President Alvin E. Dodd points out in 
his preface to Miss Ahern’s text, it is 
increasingly important for executives 
without present unionization prob- 
lems to compare their personnel prac- 
tices with those obtained by employes 
through collective bargaining. 





A“ PUBLICATIONS reviewed in this 
series are available from THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, Ill., ex- 
cepting the following: 

or AMA _ publications, please 
write: American Management Ass'n, 
330 W. 42nd St., New York 18, N. Y. 

For Sugar Research publications, 
please write: Sugar Research Foun- 
dation, Inc., 52 Wall St., New York 
S,. 3.2 
“Trends in State Labor Laws” 
is available from the Chamber of 
Commerce of the U. S., Washington 
6, D.C. 

The “NAMA Automatic Merchan- 
diser Yearbook” is available from 
the National Automatic Merchandis- 
ing Assn., 120 S. La Salle St.. 
Chicago 3, Ill. 
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Packaging Pamphlets 


American Management Association, 
Packaging Series Nos. 21, 22, 23, and 
24, 1947. These four booklets are by 
outstanding authorities in their re- 
spective fields on various phases of 
packaging. “Planning Package De- 
velopment,” No. 24, with a 75 
cent list price, contains articles about 
selling the packaging program, pack- 
aging cost reduction, evaluating pack- 
age design, and prepackaging perish- 
able foods. “Better Export Packaging 
Improved Loading,” No. 23, which 
sells for 50 cents, has sections on 
the techniques of export packaging, 
elimination of damages through prop- 
er carloading, and packaging econo- 
mies through the unit load. De- 
termining proper sizes, shipping 
container clinic, and packaging 


heavy articles are discussed in No. 
22, “Fitting the Shipping Contain- 
er to the Product,” which is listed 
at 50 cents. No. 21, priced at 75 
cents, “Packaging Standards, Ma- 
terials, and Equipment,” concerns the 
revision of official freight classifica- 
tion rules, consumer packaging, and 
improved packaging machinery. 





Production Pamphlets 


American Management Association, 
Production Series Nos. 171-177, in- 
clusively, 1947-48. This series covers 
guides to management operating 
policy, planning and administering 
effective incentives, modernizing 
manufacturing and production con- 
trols, how to develop competent super- 
vision, labor-management cooperation 
for increased productivity, organizing 
for efficient production, and pro- 
duction costs and breakdown points. 
Each pamphlet cost 50 cents to $1, 
and has several sections written by 
outstanding men in the production 
end of manufacturing. 


Personnel Pamphlets 


American Management Association, 
Personnel Series Nos. 114, 118, and 
119, 1947-48. Titles of these person- 
nel booklets are: “Plant-Wide and 
Geographical Salary Administration.” 
“Trends in Employee Health and Pen- 
sion Plans,” and “Planning Wage and 
Extra Compensation Policies,” Ten 
articles, all by business executives 
and college professors, give a well- 
rounded review of the above-men- 
tioned subjects. The pamphlets sell 
for 75 cents apiece. 





_) ~-Food-Plant Sanitation 


Milton E. Parker, 447 pages, illus- 
trated, 1948, $6. Confectioners at- 
tending the 64th N. C. A. convention 
heard Mr. Parker’s address, “Infes- 
tation Control in the Confectionery 
Industry.” The address was pub- 
lished in condensed form in THE 
MANUFACTURING CONFECTIONER, July, 
1947. This book may be considered 
to be a text on the subject, designed 
for manufacturers and their person- 
nel to assist them in achieving sani- 
tary practices in the handling of food 
products throughout production. The 
author develops his subject in a clear, 
logical manner. Recent laws and 
judgements place responsibility of 
adulteration and contamination di- 
rectly upon the food manufacturer; 
in that sanitary preparation is today 
more essential than ever. An outline 
of a sanitary survey is given to aid 
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in establishing plant sanitary prac- 
tice. This outline should be ex- 
tended; e.g., to include the inspection 
of raw materials, an omission re- 
gretted by the reviewer. Chapters 
on insect and rodent control, and 
on selling the management and em- 
ployes on sanitation are well han- 
dled. Often neglected information 
about efficient cleaning methods, such 
as the ideal temperature of cleaning 
solutions, is presented. Sanitary 
packaging and the sanitary aspects 
of various packaging materials are 
adequately covered. Though little 
specific information is presented 
about the confectionery industry, 
aside from 10 illustrations from the 
O. P. Baur Confectionery Company, 
candy men can find much in this 
text which can be applied to their 
factories.—W.H.C. 


Chromotography of Sugars and 
Related Substances 


W. W. Binkley and M. L. Wol- 
from, 33 pages, illustrated, 1948, 
Sugar Research Foundation, Inc. The 
development of chromatographic ad- 
sorption methods of analysis provides 
a useful tool for the separation and 
purification of sugars. Though these 
methods are not generally as useful 
as quick routine procedures, they 
provide means of separating constitu- 
ents of complex sugar mixtures. The 
sugar research chemist will find this 
treatise valuable. A bibliography is 
included.—W.H.C. 





The Chemical Formulary 


Edited by H. Bennett, Vol. VIII, 
448 pages, 1948, $7. Additional 
new formulae, not given in previous 
volumes, have been compiled in the 
familiar Bennett Formulary. An in- 
troductory chapter of suggestions and 
explanations may be helpful to the 
technician. The food or candy chem- 
ist will find these formulae useful 
as starting points from which prog- 
ress.can be achieved. Some 40-odd 
pages are devoted to food products 
which include: bakery items, nougat, 
fudge bars, candy glazes, table 
syrups, imitation flavors, ice cream, 
pectin jellies, meat, and sauces. The 
22 chapters cover a wide range of 
products from adhesives to textiles 
and miscellaneous products.—W H.C. 


Management Pamphlets 


American Management Association. 
Insurance Series No. 73, Office Man- 
agement Series No. 121, and General 
Management Series Nos. 139 and 140, 
1947. The insurance pamphlet con- 
cerns current thinking on employe re- 
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tirement plans and an approach to 
lower premium costs. It is listed at 
50 cents. No. 121 is of “Incentives 
and Standards in Office Production,” 
and includes sections on “Incentives 
that Produce Results,” “Work Sim- 
plification from the Worker’s Stand- 
point,” and “Setting Standards for 
Work Performance.” This sells for 
50 cents. Selling at $1 each, the two 
general management books are: 
“Modern Management Practices and 
Problems” and “Developing Public 
and Industrial Relations Policy.” The 
former discusses progress and trends 
in seven different fields of manage- 
ment, and the other contains five 
articles on public and industrial re- 
lations. 


Personnel Quizzes 


Rexford Hersey, “Self-Analysis 
Quiz for Supervisors and Execu- 
tives”, 1948, and Ellis H. Wooley, 
“What's Your Management 1.Q.?”, 
1947, American Management Asso- 
ciation. (Reprints from “Person- 
nel.”) The analysis by Mr. Hersey 
is for the higher-level executive to 
test himself on what his knowledge 
of the basic functions of his job are. 
The I.Q. test is also for executives 
to determine their capacity for super- 
visory work. 


Grading Pectins 
George L. Baker and C. W. Wood- 


mansee, Fruit Jellies Series XIII, 
University of Delaware Agricultural 
Experiment Station, 41 pages, 1948, 
Free. This is a presentation in bul- 
letin form of a comparative study of 
the most popular methods of grading 
pectin now in vogue. The comparison 
considers both the relative advantages 
of each method and stresses the re- 
quirements of the user as related to 
grade. Grading is the determination 
of the number of pounds of sugar 
one pound of pectin will support as 
a standard 65 per cent soluble solids 
jelly. The authors write that “pres- 
ent methods of grading might be 
compared .. . with methods of eval- 
uating flavors; the evaluation is gen- 
erally made by the seller who uses 
the method which is to his best 
advantage.” 





Use of Molasses in Grass Silage 
Preparation 


Carl B. Bender, Technological Re- 
port Series No. 4, Sugar Research 
Foundation, Inc., 22 pages, 1948. 
This review is by one of the pioneers 
in the study of applying nitrogenous 
fertilizers and rotation grazing of 
livestock in intensive pasture manage- 
ment. A professor at Rutgers uni- 


versity, his survey presents the major 
investigations in the usage of mo- 
lasses as a preservative for green 
hay crops as silage. The discovery 
of the molasses method of preserving 
hay crops as a green succulent rough- 
age gives the dairyman greater flexi- 
bility in his farm program, and as- 
sures his livestock a supply of higher 
quality roughage and causes them to 
produce milk of greater nutritive 
quality. 


Trends in State Labor Laws 
Edited by Anthony P. Alfino, 


Chamber of Commerce of the United 
States, 1948. Major developments in 
the state labor legislative field during 
1947 on seven important issues is 
the basis of this C. of C. document. 
Unfair labor practices, compulsory 
unionism, check-off, secondary boy- 
cotts, labor disputes in the utilities 
field, discrimination in employment, 
and bargaining by public employes 
are the seven issues selected. New 
developments in the matter of con- 
currency of state jurisdiction with 
federal jurisdiction are also briefly 
described. This is a good oppor- 
tunity for executives to get up-to- 
date on recent labor legislation trends 
with this brief, concise review. 


J ‘Automatic Merchandiser 


National Automatic Merchandising 
Ass'n Yearbook, 180 pages, 1947. 
The vending machine industry is 
discussed in several articles and a 
directory of leading manufacturers 
and suppliers is included in the 
NAMA’s initial yearbook. Special- 
ized articles include such subjects 
as the confectionery and allied in- 
dustries, ball gum, tobacco vending. 
vending carbonated beverages, the 
role of the beverage supplier, auto- 
matic vending of milk, insurance, 
taxes, and public relations for the 
industry. 





Industrial Relations Handbook 


Edited by John Cameron Aspley 
and Eugene Whitmore, 1254 pages, 
illustrated, 1948, $10. This is the 
third edition of a fine, enlarged 
reference book, which is very handy 
for the executive to have around 
when various personnel problems 
come to his desk. The book is 
divided into 56 sections, complete 
with appendix and _ bibliography. 
Charts, management letters to em- 
ployes, forms, and pictures fully il- 
lustrate all the phases of labor-man- 
agement problems in an up-to-date 
manner. This is one reference book 
a personnel manager will find most 


helpful. 
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Celebration Marks Official Opening of San Jose Factory 


California Plant Opened by Chase 


"World's Largest Candy Bar" Is Presented to CARE 


Ww ™ A CAPACITY of over 200,000 lbs. of candy a 
month, the new Chase Candy Company plant, in 
San Jose, Calif., recently celebrated its gala official 
opening. Designed to turn out all types of Chase candies, 
the new plant is the fifth one for the firm. Its central 
geographic location is reported to guarantee overnight 
delivery servi-e to most points and second or third day 
delivery to the farthest points served by the new 
plant. The plant is operating on a manufacturing 
schedule of two 11-hour shifts daily. 


Presentation by President W. A. Yantis of “the 
world’s largest candy bar” to Mrs. Sondtheimer, chair- 
man of the San Jose CARE committee featured the 
celebration. Weighing 4,005 lbs., the huge bar measured 
12 ft. in length, 3 ft. 9 in. in width, and 2 ft. in thick- 
ness, and required over 24 hours to pour in special mold- 
ing forms made by the engineers of the San Jose plant. 
Paul Hessler and Oscar Crone. plant production manager 
and plant superintendent, respectively, at San Jose, pro- 
duced the bar under direction of Vice-president G. D. 
Belcher. The bar wrapper of cloth weighed more than 
100 Ibs. and was made all in one piece. 


The huge bar was paraded from the new plant to the 
Ste. Claire hotel, where it was exhibited at an inaugural 
luncheon. In making the presentation, President Yantis 
told Mrs. Sondtheimer. the bar would be made into 
24,000 smaller bars and these turned over to CARE 
for distribution to European orphan children. Chase 
delivered these 24,000 bars to CARE in New York. 





OFFICERS AND DIRECTORS at the opening of the newest of the 

Chase Candy Company’s plants in San Jose, Calif. Left to right: 

Lowell Tjaden, vice-president; F. M. Yantis, vice-president and 

secretary: W. A. Yantis, president; S. S. Yantis. treasurer: A. S. 

Dewing, chairman of the board; Lloyd Morain, director: O. H. 

Wibbing,. director: G. D. Belcher, vice-president: and Verl Tayler. 
assistant secretary. 
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With over 200 guests attending the luncheon, Lowell 
E. Tjaden, Chase vice-president, served as master of 
ceremonies. Arthur S. Dewing, chairman of the board, 
was the principal speaker. Pointing out that many of 
our national economic problems, as well as our inter- 
national difficulties, grew from the failure to analyze 
all the factors which go to make up human relation- 
ships, Mr. Dewing stressed the important need for 
business management to gather all facts and carefully 
appraise them before making decisions. 

Following the luncheon, an “open house” was 
held at the new plant. A special souvenir box was dr- 
signed for presentation to all guests and visitors at- 
tending the “open house.” The souvenir box showed a 
picture of the San Jose plant on the cover and contained 
selected pieces from a total of more than 100 popular 
priced candies made and sold nationally by Chase. 

At the grand opening, Acting Governor Goodwin 
J. Knight welcomed the firm to California. Clark 
Bradley, city supervisor and special representative of 
the mayor, and Ralph C. Schaefer. president of the 
San Jose chamber of commerce, welcomed Chase to 
San Jose. 

All Chase items will be produced in the new San 
Jose plant. Included are: “Foil Fresh,” “Cello Fresh” 
bag line, penny goods, bars, bulk, and fancy packages. 
A large U. S. army order for hard candy was the first 
big job in hard merchandise. This is now completed; 
and the hard candy, cream, lozenge, pan, and enrober 
departments are reported all going “full speed ahead” 
on Fall and Christmas candies. 

Among customers attending the luncheon were: Ralph 
Ashby, of Sears, Roebuck & Co., Los Angeles: C. E. 
Williams, of S. M. Kress Company, Los Angeles: Herbert 
Seltzer, of Herbert Distributing Co.. San Diego: Mr. 
and Mrs. W. I. Mitchell, of Reno; and Mr. and Mrs. 
Arch C. Riddell, Sr., and Mr. and Mrs. Arch C. Riddell. 
Jr., of Pasadena. 

Mrs. Betty Walsh, wife of Jack Walsh, of the San 
Jose office, handled the luncheon menu and table decora- 
tions. 

A meeting of the firm’s Western Division sales or- 
ganization was held following the gran1 opening. Presi- 
dent W. A. Yantis and F. M. Yantis, executive vice- 
president, presided. “Sweet Profits.” a new film, was 
shown. The film will also be shown by distributors to 
retailers and will also be used for showings before 
conventions and prospective accounts. 

A broadcast recorded at the Emporium. in San 
Francisco, where Miss Kollbeck. the candy buyer, had 
arranged for the huge Chase candy bar to be on display, 
was included in a “Mutual News Reel” broadcast from 
New York. The program was heard over a national 
hookup of 410 stations. 
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Selected Best Candies of the Year 


Hard Candy Stick 


ANALYsIS: One and a quarter ounces, 
5 cents, purchased in a Cleveland de- 
partment store. Appearance of stick is 
good. Wrapper is cellulose printed in 
blue. Colors, stripes, texture, flavor 
are good. 

REMARKS: The best 5 cent candy 
stick examined in some time. Code 

1448. 
REVIEW: We picked these sticks as 
the best of the year. Most important 
in hard candies are the flavors and 
the appearance of the piece. The 
stripes on these sticks were even and 
neatly put on. They had a very good 
gloss and quality flavors were used. 
They also had a neat and attractive 
wrapper. 


Lemon Drops 


ANALYSIS: One half pound, 39 cents, 
purchased in a Chicago food store. Ap- 
pearance of package is good. Con- 
tainer is round metal can; has fric- 
tion top; paper band printed in yellow 
and blue; imprint of lemons in yellow. 
Color, texture, sugaring, flavor good. 

REMARKS: The best hard candy 
lemon drop we have examined within 
the year. Code 1N48. 

REVIEW: These lemon drops were 
outstanding in workmanship and 
flavor. Most lemon drops we ex- 
amined contained entirely too much 
acid and had either a rancid or imi- 
tation lemon flavor. These drops 
elen featured an attractive container. 


Candied Pop Corn 


ANALYsIS: Three and a _ quarter 
ounces, 10 cents. Sent in for analysis, 
No. 4535. Appearance of package is 
good. Wrapper is amber colored cellu- 
lose. bag printed in white, brown, and 
purple; imprint of farm scene on bot- 
tom. Color, size of corn, texture, taste 
are good. 


page 34 








REMARKS: The best candied pop corn 
we have examined in some time. Well 
made and good eating. Should be a 
good seller. Code 1H48. 

REVIEW: We examined many pop 
corn samples over the year; many 
were soft, soggy, or lacked a good 
flavor. This pop corn sample was 
brittle, had a good color, and was 
exceptionally well flavored. In ad- 
dition, the container was very at- 
tractive, 


Chocolate Coated Peppermint 
Pattie 


ANALYSIS: One and a half ounces, 
5 cents, purchased in a Columbus, 
Ohio, hotel lobby. Appearance and 
size of pattie are good. Glassine wrap- 
per is printed in red and blue; name 
in white in center of blue. panel. Dark 
coating has good color, gloss, dipping, 
and taste. Center color, texture, flavor 
are good. 

REMARKS: The best peppermint pattie 
we have examined within the past year. 
Well made and of very good eating 
quality. Code 1/48. 

REVIEW: Most chocolate coated pep- 
permint patties have a cheap, thin 
coating; the cream center is tough. 
Other patties many times have a 
“dirty” color and very cheap pepper- 
mint flavor. This pattie had a good 
grade of chocolate coating and an 
exceptionally fine peppermint flavor. 


Pecan Pralines 


ANALYSIS: Twelve pieces about two 
ounces each, purchased in a Chicago 
department store, $1.75. Package ap- 
pearance is good; plain cellulose wrap- 
per. Color, texture, pecans, taste are 
good, 

REMARKS: The best pecan pralines 
we have examined within the past year. 
Code 1M48. 

REVIEW: Pecan pralines are a very 
tricky piece of candy to make. Most 


are hard, dry and lack a good flavor. 
This pecan praline had a very good 
color, a tender texture, and a good 
flavor. 


Chocolate Santa Claus 


ANALYsIs: One and one-quarter 
ounces, 5 cents, purchased in a Rose- 
land, Ill., drug store. Wrapper is of 
paper backed foil printed in red, green, 
and white. Imprint of Santa Claus in 
colors. Appearance of piece and _ size 
are good. Santa Claus has light coat- 
ing, which is fair. Color, texture, and 
molding are good. Taste is fair. 

REMARKS: Neatly and_ attractively 
wrapped. One of the best molded pieces 
the clinic has examined during the 
year. Code 2G48. 

REVIEW: Most chocolate molded 
pieces are anything but good choc- 
olate. The chocolate used is usually 
all sugar with very little chocolate 
liquor. Consequently, they are fre- 
quently dry and tasteless. This piece 
was made of good chocolate and 
made good eating. 


Chocolate Peppermint Wafers 


ANALYSIS: One pound, $1, purchased 
in a Boston drug store. Appearance of 
package is good. Box is one-layer type 
with green metallic paper top. Print- 
ing is in green, silver, and brown, with 
name embossed, Cellulose wrapper. Ap- 
pearance on opening is good. Bitter- 
sweet coating has good color, gloss, and 
taste. Color, flavor, and texture of 
center are good. 

REMARKS: The best chocolate thin 
mint the clinic has examined in some 
time. Very neat and attractive box. 
Code 3A48. 

REVIEW: The market has been flooded 
with bittersweet peppermint wafers 
at all prices. Another good piece 
gone wrong! Coatings are too often 
very thin and of the cheapest kind: 
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centers are hard or tough, and very 
few are white, most are gray and 
dirty looking. Some of the flavors 
taste as if straight menthol had been 
used! This sample, in contrast, had 
a thick, quality coating, a good gloss, 
and an exceptionally high grade of 
peppermint oil,. The center was white 
and of very good texture. The box 
also was neat and attractive. 


Hard Candy Twists 


ANALYSIS: No weight stated but are 
about 2 ounces, 15 cents, purchased in 
a Chicago restaurant. Appearance of 
package is good. Cellulose package 
containes 10 sticks on a board; has 
paper seal printed in red and is tied 
with red cellulose ribbon. Stripes, 
twist, color, gloss, texture, and flavor 
of sticks are good. 

REMARKS: The best peppermint candy 
sticks we have examined this year. Sug- 
gest a somewhat more attractive wrap- 
per, however. Code 3J48. 

REVIEW: As in all hard candies, 
workmanship and flavors are most 
important. This sample of twists was 
very good looking. The workman- 
ship was of the highest grade and a 
quality grade of flavor was used. 


Milk Chocolate Peanut Bar 


ANALYSIS: One ounce, 3 for 12 cents, 
purchased in a Chicago drug store. 
Wrapper is of dark brown paper printed 





in gold. Inside wrapper of glassine; 
outside paper band. Appearance and 
size of bar are good. Color, molding, 
texture, and taste are good. 

REMARKS: One of the best milk 
peanut bars the clinic has examined in 
some time. Code 2D48. 

REVIEW: We analyzed a number of 
milk .chocolate peanut bars through 
the year. Some did not have any 
milk taste whatsoever. Some were 
dry and lacked a good chocolate 
taste, and many times we found that 
the peanuts were soft and partly ran- 
cid. This sample had a very good 
milk taste. The peanuts were well 
roasted and brittle. In addition, the 
bar had a very neat wrapper. 


Assorted Caramels 


ANALYSIS: One and_ seven-eighths 
ounces, 6 cents, purchased in a Rose- 
land, Ill., railroad station candy stand. 
Appearance of package and size are 
good. Packagé contains seven cellulose 
wrapped caramels on a piece of printed 
board. Overall wrapper is of cellulose 
printed in white. Vanilla and choco- 
late caramels are good. 

REMARKS: The best caramels of this 
kind that we have examined during the 
year. Well made and good eating. Code 
2H48. 

REVIEW: Most caramel packets of 
this kind contain hard, tough, and 
tasteless caramels. This packet con- 
tained very fine eating caramels 
which had a good cream flavor. 








Grape Chewing Gum 


ANALYSIS: Five sticks purchased for 

cents in a Roseland, Ill., grocery 
store. Appearance of package is fair; 
size is good; wrapper is paper band 
printed in blue. Gum has good color 
and flavor, fair texture. 

REMARKS: One of the best grape 
flavors we’ have tasted in some time. 
The best gum we have examined at 
this price. Code 8F48. P 

REVIEW: Grape flavors are either 
very good or very bad. We do not 
see a good grape flavor frequently. 
Some are so rank that they cannot 
be kept in the mouth. The flavor 
used in this gum was exceptionally 
good. The gum itself was tender and 
easy to chew and did not get tough 
after continued chewing. 


») 


Chocolate Coated Cream 
Coconut & Fruit Bar 


ANALYsIS: About 2 ozs., purchased 
in a Montreal, Canada, department 
store, for 8 cents. Wrapper is glassine 
printed in red and blue. Dark coating; 
color, texture, and taste of center; 
appearance and size of bar are all good. 

REMARKS: The best bar of this type 
we have examined this year. Well 
made and good eating. Code 10J48. 

REVIEW: Chocolate coating on many 
bars is something on which a book 
could be written. We think some- 
times that these coatings are made 
of chocolate liquor alone. Most are 
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cost cut 


$35,000 

















enables us to afford them. 


“So we use only top grade vanilla beans and even use more 
than is necessary for each gallon of extract we make. 


“Nothing can beat that for quality.” 


Well, in a few days, the tests were completed and, believe | TRIAL OFFER: Sure I'll test Aromanilla under money-back agreement. 
us, you never in your life saw such surprise as that registered | Please place my trial order for: 
on the faces of their lab chief, production chief and Vice 


Aromanilla 


IMITATION VANILLA FLAVOR 





6 Varick Street 
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National concern tests Aromanilla against their top quality standard vanilla 
... then changes to Aromanilla at % the cost 


Just last month, one of our persistent salesmen finally per- 
suaded a large national concern to test Aromanilla. 

“It won't stand a chance,” they said, “of being used in our 
top quality lines of baked goods, candy and ice cream. The 
standards we've set on those products require only the high- 
est quality ingredients. The mark-up we get on those goods 


President. They couldn't detect any difference between Aro- 
manilla and their costly vanilla extract in any of their goods! 
As a result, they have standardized on Aromanilla at 4 
the cost. They expect to save at least $35,000 every year! 
Why not take a tip from a company that sells large vol- 
umes at better prices and test Aromanilla yourself. Test it 


against the finest extract your money can buy. Send for your 


your money. 


NAME 





COMPANY —_— 


| (—- 1 pine concentrate (equals 2 gals. Standard flavor) 
Cj 1 gal. concentrate (equals 16 gals. Standard flavor) 


guaranteed trial order on the handy coupon. If it doesn’t do 
all we say, just return the unused portion and we'll refund 


—_H 


$ 8.00 
$52.00 


> POSITION 








STRERT ........... 


New York City 13 
HELPING CUSTOMERS IMPROVE THE TASTE OF THEIR GOODS SINCE 1901 
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too strong, lack a chocolate flavor, 
and are entirely too thin when put 
on the bars. This bar had a quality 
chocolate coating of very good tex- 
ture. It also possessed a good choc- 
olate flavor. The center, too, was 
well made and good eating. 


printed in red and black. Coating is 
dark and good. Center color, texture, 
and taste are good. 

REMARKS: The best Opera Cream 
bar we have examined within the past 
year. Well made and good eating. We 
seldom see a good Opera Cream bar 
any more. Code 1E48. 


REVIEW: We find very few opera 


i 
} 


BAPITOL > MILK 


BRAND ete) oe lon a 





MAKE BETTER CANDY 


Spray and Roller Process Non-fat 
Dry Milk Solids, Whole Milk 
and Buttermilk Powder 


Malted Milk—Condensed Milk 


Red Plastic Boot 


ANALYSIS: Two ounces, 20 cents, pur- 
chased in a New York City food store. 


creams or bars on the market. Years 
pieces of candy. This bar was well FOR A DEPENDABLE Si SOURCE OF SUPPLY 


made, had a good cream taste and AND 


Appearance and size of novelty are 
good. Novelty is a boot filled with hard 
candy pops and has a holiday wrapper 
of printed cellulose. Color, molding, 
and texture of pops are good. Flavor is 
fair. No gloss. 

REMARKS: Should be a good seller 
at 20 cents. One of the best 20-cent 
novelties the clinic has examined during 
the year. Code 2L48 . 

REVIEW: This novelty piece was 
picked as the best in this price field 
because it was very attractive, neatly 
put up, and the candy was very good 
eating. The candy in many novelty 
packages is unfit to eat or of the 


was like the “old” opera creams of 
yesteryear. 


Toasted Marshmallows 


ANALYSIS: Six ounces, 25 cents, pur- 
chased in a San Francisco super- 
market. Appearance of package is 
good. The package is a plain cellu- 
lose bag with a printed paper clip on 
the top. Marshmallows are good in 
color, texture, and taste. 

REMARKS: The best toasted marsh- 
mallows examined. by the Clinic this 
year. A trifle highly-priced at 25 
cents for six ounces. Suggest a printed 


ago this was one of the most popular | 
} 
| 
| 


OAIRYLAND MILK 


CORPORATION-ESTABLISHED 1933 


1041-B Raymond Ave. St. Paul 8, Mina. 








Christmas Greetings 
and 
Happy New Year to All 

















cheapest quality. 


Opera Cream Bar 


ANALYsIs: One and a quarter ounces, 
6 cents, purchased at a Cincinnati candy 
stand. Bar appearance is good. Size 
is small. ae is paper backed foil 
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cellulose bag to make package more 

attractive. Code 6A48. 
REVIEW: Toasted marshmallows are 
one of the old “stand-bys” and were 
very popular a few years ago, but 
like many other good pieces, they 
have almost disappeared from the 
market because the quailty has be- 


R.C. Tart Cb. 


429 West Randolph St. 
Chicago 6, Ill. 
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in improving the quality of apple products. 
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| come so inferior. This piece was very 
good eating. The toasted coconut 
was well roasted, tender, and had a 
good coconut taste. The marshmal- 
low, also, was well made and had 
a good flavor. 










Chocolate Coated Cream Eggs 


ANALYsIs: No weight given, two for 
35 cents, purchased in a San Francisco 
candy store. Appearance and size of 
egg are good. Dark coating is good. 
Color, texture, and taste of vanilla 
cream, yellow cream center are good. 

REMARKS: The best cream egg the 
Clinic has examined this year. High- 
ly priced, however, at two for 35 cents. 
Eggs weigh about two ounces each. 
Code 5148. 


REVIEW: Most cream eggs are dry. 
hard, and lack a good flavor. This 
sample was well made, good eating 


and had a good flavor. 


és 
Specialists 
in 
Tying Ribbons 
Satin and Novelty 
Effects 
"*‘Where Quality 


Merchandise 
Costs No More" 


THE 4ANOY-CHNDY STOVE 
Cs Bee: COMMODORE 


CONFECTIONERS 


Chocolate Coated Coconut Egg 


ANALYSIS: Two ounces, 10 cents, pur- 








AND BAKERS chased in a Chicago drug store. Ap- 
pearance and size of egg are good. 
STOVE Package is paper-backed foil printed 





List Price in purple and white. Color and gloss 
$69.00 of light coating are good. Color, tex- 

WRITE FOR ture, and taste of center are good. 

INFORMATION REMARKS: The best coconut egg of 


this type that the Clinic has examined 

this year. Very good eating. Coconut 

is of best quality. Code 5D48. 
REVIEW: We find very few good co- 
conut cream eggs on the market and 


very few good coconut cream bars. 
The coconut in most samples is dry 
and hard to chew. The fondant is 
also dry and tasteless. This sample 
was well made; the coconut was soft 
and had a good flavor, and was very 
easy to eat. 


Bubble Gum 


ANALYSIS: No weight stated, 5 cents, 
purchased in a Chicago department 
store. Appearance and size of package 
are good. Package is paper backed foil 
printed in red, white, and blue. Bub- 
bles, texture, and flavor of gum are 
good. 

REMARKS: One of the best bubble 
gums we have examined this year. Code 
3K48. me 

REVIEW: Most bubble gum samples 
are tough, have a very cheap flavor, 
and many times, only small bubbles 
can be blown. This sample was well 
made, easy to chew, and made large 
bubbles. The flavor remained in the 
gum for a long time which is also 
an important factor in gums. 


Chocolate Coated Eggs 


ANALYSIS: Twelve pieces, 79 cents, 
purchased in a San Francisco drug 
store. Appearance of package is good. 
Package is regular egg box printed in 
purple and yellow, with imprint of 
chicks and rabbits in colors. Appear- 
ance of box is good. : Contents include 
12 eggs wrapped in colored foils. Color 




















only LOOK alike / 


Chocolate coated candies may look exactly alike yet have a considerable vari- 
ation in flavor. The chocolate makes the difference. That’s why so many 
manufacturers specify Wilbur chocolate coatings for their filled pieces, They 
know that Wilbur coatings always have the same high quality. 


WHEN YOU BUY COATINGS, BUY WILBUR 


Wilbur 


CHOCOLATE PRODUCTS 


WILBUR-SUCHARD CHOCOLATE CO INC LITITZ, PA 
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and gloss of light coating are good; 
taste is fair. White cream, yellow cen- 
ter has good color, texture, and taste. 
REMARKS: One of the best eggs of 
this kind that the Clinic has examined 
this year. Suggest carton he sealed 
with a cellulose tape, as it had opened 
and the cover was ruined. Code 5H48. 
REVIEW: Cream eggs are easy to 
manufacture, but most samples are 
hard, dry, and lack a good fla- 
vor. This sample had a good creamy 
center, was extremely smooth, and 
the yellow center was very well ap- 
plied. The flavor used was of the 
finest quality. 


Almond. Mocha 


ANALYsIS: Box has good appearance: 
telescope type, brown embossed paper; 
name embossed in beige, tied with 
brown grass ribbon. Sent in for analy- 
sis as No. 4567. Appearance of box on 
opening is good; each piece is wrapped 
in cellulose. Pieces are chocolate al- 
mond caramels. Candy has good color, 
texture, and taste. 

REMARKS: The best piece of this 
kind we have examined this year. 
Very well-made and of good quality. 
Suggest M.S.T. cellulose be used; as 
candy stuck to the cellulose. A retail 
price of $1 the pound is suggested. 
Code 8E48. 

kEVIEW: Almond mocha is a very 
fine eating piece of candy if made 
correctly. However, we very sel- 
domly see a good sample. This 
sample was of the best quality, and 








had an exceptionally fine flavor. It 
also made good eating. 





Chocolate Caramel 
Almond Chews 


ANALYsIS: Sent in for analysis as 
No. 4568. Appearance of box on open- 
ing is good. Box is one-layer type; 
brown embossed paper; name embossed 
in beige; cellulose wrapper. Chews 
are good in color, texture, and taste. 
REMARKS: Best piece of this kind 
we have examined in some time. Very 
good eating and of the best quality. 
Suggest a retail price of $1 the pound. 
Code 8N48. 
REVIEW: These almond chews were 
different; very fine almonds and a 
good amount of chocolate and cara- 
mel made the chews most satisfac- 
tory. Most caramel chews are hard 
and lack a good flavor. 


Peanut Chew Bar 


ANALYSIS: Bar weighs 1% ounces; 
purchased for 6 cents in a Philadelphia 
railroad depot. Appearance, size, light 
coating, and color, texture, and taste of 
center are all good. Wrapper is a glass- 
ine wrapper, printed in brown, red, and 
blue. 

REMARKS: The best bar of this kind 
we have examined for some time. Code 
8H48. 

REVIEW: While we examine a num- 
ber of peanut chew bars -over the 
year, we seldom find a good one. 


Most bars of this kind are of the 


poorest quality. This bar was of the 
best quality and made very good 
eating. It was most easy to chew 
with a goodly amount of peanuts. 


Milk Chocolate Coated Pecan Bar 


ANALYsIS: One ounce, 8 cents, pur- 
chased in a Louisville, Ky., restaurant. 
Bar appearance good. Size is good for 
this type of bar. Inside wrapper is 
paper backed foil. Outside wrapper is 
amber colored cellulose printed in red, 
white, and blue. Milk chocolate coat- 
ing is good, 

REMARKS: The best bar of its kind 
we have examined within the past year. 
Code 1648. 

REVIEW: This bar had an outstand- 


ing milk taste, also a good chocolate 










Transparent 
Candy Boxes. 


Quality Materials, 
Excellent finish and fit. 





ROSS & ROWE, INC. 


NEW YORK e 


CHICAGO 
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taste. ‘he pecans were brittle and 
had a good, fresh flavor. 


Assorted Chocolates and Candies 


ANALYSIS: One pound, $1.50, pur- 
chased in a Washington, D. C., de- 
partment store. Appearance of pack- 
age is good. Box is oblong, double 
extension edge, two-layer type of buff 
paper printed in red and blue and has 
good edges. Cellulose wrapper. Ap- 
pearance on opening is good. Contents 
include 47 dark coated pieces, two 
light coated chocolate cups, six gold 
foiled pieces, two cellulose wrapped 
nougats, two burnt almonds, and two 
Jordan almonds. Colors, gloss, strings, 
and taste of coatings are good. 

Of the centers the following are 
good: peanut butter hard candy sticks, 


jelly and marshmallow, coconut cream, 
coffee cream, caramel and jelly, pecans, 
vanilla cream, caramel and filbert, bra- 
zils, chocolate paste, small chips, nut 
nougat, solid chocolate coffee wafer, 
solid chocolate leaf, pineapple, and 
light chocolate cups. Maple nut cream 
is fair. Lemon flavor appears rancid 
in lemon cream and caramel. Poor 
cream in pineapple and cream. 

Foiled shell pieces, foiled chocolate 
caramels, Jordan almonds, burnt al- 
monds and wrapped nougat are good. 

REMARKS: One of the best boxes of 
assorted chocolates the Clinic has ex- 
amined this year. Neatly packed and 
well arranged. Code 4C48. 


REVIEW: We examined a large num- 
ber of assorted chocolates during the 
year, and we can truly say that there 




















PREVENT DRYING 
and FERMENTATION 


... of rolled and cast cream centers and cream 
fondant Easter eggs. 

You need only a few ounces of CONVERTIT* 
for each hundred pounds of cream center 
batch ... to prevent fermentation and drying. 
Formulas for many types of Easter eggs are 
presented in our FRESHNESS CANDY FOR- 
MULAS booklet. If you have not yet received 
a copy, write our Service Dept. 

Avoid transportation delays—order a 10-, 5-, 
or 1-lb. bottle of Convertit now. 





*Reg. U.S. Pat. Off. 


THE NULOMOLINE COMPANY 


Manufacturers of 
Nulomoline (Standardized Invert Sugar) and Syrups 
120 WALL STREET, NEW YORK 5, N. Y. 


330 East N. Water St. 
Chicago II, Illinois 


751 Terminal Street 
Los Angeles 21, Calif. 


NULOMOLINE, LIMITED: 1410 Stanley St., Montreal 2, Canada 
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is very little change for the better. 
During the war, any kind of an as- 
sortment and any grade of quality 
would sell regardless of price. Al- 
though -hard to believe, it is truth- 
fully said that in this respect, some 
manufacturers do not seem to know 
that the war is over. While this 
sample is not up to the $1.50 per 
pound chocolates, it was the best we 
could pick out of the year’s samples. 
Most of the pieces were of good 
quality and workmanship. The box 


also was well packed and well 
planned. 
Caramel Whirl Bar 
ANALYSIS: Purchased in a Chicago 


chain drug store for 6 cents; weighs 
1% ounces. Wrapper is_ cellulose, 
printed in yellow and black. Appear- 
ance and size of bar are good. Color, 
texture, and taste are good. 
REVIEW: Most caramel bars in this 
price field are tough, hard and do 
not have a good cream or milk flavor. 
This bar has a good cream flavor. 
was good eating and was also in 
very good condition 


Honey Nut Chew Bar 


ANALYSIS: Sold for 6 cents in a 
Chicago chain drug store; weighs 1% 
ounces. Bar is good in color, texture, 
and taste. Appearance and size of bar 
is good. Wrapper is glassine, printed in 
red, white, blue and yellow. 

REMARKS: Best bar of this type we 
have examined this year. Code 7Q48. 

REVIEW: This chewy bar was very 
well made. It had good eating qual- 
ities and was well flavored. Most 
chewy bars stick to the teeth and 
lack a good flavor. 





Toasted Almond Bar 


ANALYSIS: Weighs 1% ounces; pur- 
chased for 10 cents in a Boston rail- 
road depot. Has wax paper wrapper 
printed in yellow and lavender. Size 
is small for a 10-cent number. Ap- 
pearance of bar, milk coating, almonds, 
and the color, texture, and taste of the 
light nougat center are good. 

REMARKS: Finest bar of its kind we 


have examined in some time. Very 
well made and of the best quality. 
Code 8L48. 

REVIEW: Toasted coconut is verv 


good eating if made correctly; re- 
gardless of how good the bar may 
be. If the coconut is hard and dry, 
it ruins the eating qualities of the 
bar. This bar was very good. It con- 
tained a good amount of almonds 
and the coconut was of the best qual- 
ity, tender and well roasted. 


Brazil Fudge Bar 


ANALYSIS: Cellulose wrapper printed 
in red and white makes fair appear- 
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ance. Size, color, texture, and flavor 
are good. Purchased in a Roseland, 
Ill., grocery for 6 cents. Bar weighs 
2 ounces. 
REMARKS: One of the best nut fudge 
bars examined this year. Suggest a 
more attractive wrapper using a blue 
- or brown ink with red and white. Also 
a larger spread than the present wrap- 
per. Code 6048. 
REVIEW: Most fudge bars are hard, 
dry and tough. Some chew like a 
nougat instead of a fudge. This 
fudge was tender and had a good 
fudge texture. The brazils were fresh 
and had a good sweet taste. 


Chocolate Coated Fudge Bar 


ANALYSIS: Bar weighs one and three- 
eighths ounces and was purchased for 
six cents in a Chicago railroad station. 
Wrapper is printed in blue and yellow. 
Appearance of bar. size, bar coating, 
color, texture and flavor are all good. 

REMARKS: Best chocolate coated 
fudge bar examined by the Clinic in 
some time. Code 6N48. 

REVIEW: Many so called chocolate 
fudge bars do not have a good choc- 
olate flavor. The coating was also of 
very good quality and was very well 
made, with a true fudge texture. 


Chocolate Nut Fudge 


ANALYsIs: Sold in bulk form, this 


fudge was purchased in a San Fran- 
cisco candy shop. The candy rates good 
in color, texture, and taste. 

REMARKS: This is the best sample of 
bulk fudge examined this year. It is 
well-made and good eating. Code 6B48. 

REVIEW: We seldom find a sample 
of bulk fudge undipped that is good. 
Most are dried out and lack flavor. 
This sample had a very good cream 
and butter flavor, was well made, 
and good eating. This type of fudge 
should either be wrapped or placed 
in a cup to keep it fresh. 


Marshmallows 


ANALYSIS: Good-appearing cellulose 
bag, printed in red and blue, purchased 
in a Boston 5 and 10 cent store. Color, 
texture, and flavor of the one-pound 
package is good. 

REMARKS: Best marshmallow of this 
kind examined by the Clinic this year. 
Cheaply priced at 25 cents. Code 6/48. 

REVIEW: It is very easy to make a 
good marshmallow, yet we find many 
that are tough, off color, and lacking 
flavor. This marshmallow was well 
made, had a good white color, and 
made very good eating. In addition, 
it had an excellent flavor. 


Assorted, Small, Fancy-Shaped, 
Hard Gum Drops 


ANALYsiIs: A five-cent purchase in a 
Chicago theatre vending machine. Fold- 





ing box, printed in red, green and 
grape. Appearance and size of package 
are good. Colors, texture, molding, 
and flavors of gums are good. 


REMARKS: Best five-cent box of this 
type we have examined this year. 
Code 748. 


REVIEW: We examine a number of 
gum samples of this type through the 
year and most are tasteless and very 
tough and hard. These gums were 
well made and* made very good 
eating. 


Molasses Peanut Butter Bar 


ANALYSIS: Size and appearance of 
bar are good. Wrapper is glassine, 
printed in red, white, and blue. Color, 
texture, and taste of bar are good. 
Purchased in a Chicago chain drug 
store for 6 cents; weighs 14% ounces. 

REMARKS: Best bar of this kind 
examined by the Clinic in some time. 
Has a good, freslt taste and is well 
made. Code 7H48. 


REVIEW: More care should be taken 
to keep peanuts or peanut butter 
fresh. Most peanut and peanut but- 
ter samples have strong tastes and 
some are rancid. This bar was well 
made and had a good, fresh peanut 
taste. It was also very tender to eat. 
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Inside view 50” Snow Flake Cream Beater, with baffles, open top and water jacket. 


The Snow Flake Cream Beater is a MUST 


The Beaters running between diagonal baffle plates assimilate all ingredients, aerating and whiten- 


Years of experience have proved and verified our claim that the Snow Flake Cream Beater is engi- 
neered to handle fondant with corn syrup better and faster, with the desired result at its maximum. 


Make your next installation a Peerless Syrup Cooler and Snow Flake Cream Beater. 


JOHN WERNER & SONS, INC. 


713-729 Lake Avenue 






WHEN- 


your formula in- 


cludes corn syrup— 


For smooth, white 
fondant that is 


uniformly tender— 


Rochester 13, N. Y. 
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Handsome container increases display value 


Wrapped in printed cellophane without 
cardboard by our CA-2 machine 


There’s plenty of “sell” in this package of Kraft Caramels. 
The tightly-sealed over-all wrap of sparkling cellophane 
displays the product invitingly, while keeping it fresh and 
wholesome. And the “letter-perfect” registration of the 
printed design imparts an unmistakable note of quality. 

Our versatile Model CA-2 is the machine that the Kraft 
Foods Company has chosen to produce this sales-starting 
wrapping. 

This model turns out wraps of uniform neatness at speeds 
of from 80 to 150 pieces per minute. It can be adapted to 
virtually any plain or printed wrapping material, and is 
adjustable for numerous sizes. Can be made to wrap with 
or without a cardboard. A combination wrap—an inner wrap 
with an outer printed band or over-all wrap—can also be 
made, if desired. 

Perhaps one of your products could benefit from this smart, 


speedy, economical wrapping. Write or phone our nearest 


office for full particulars. 


PACKAGE 


MACHINERY COMPANY 





SPRINGFIELD 7, MASSACHUSETTS 
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PACKAGING 


SUPPLIES e SALES AIDS e MERCHANDISING 


"Tues ARE VERY few top candy executives in large 
plants who have started as hard candy pullers and 
worked up through the production department. Many 
large plants necessarily cease to be personalities and 
become institutions. Therefore, a visit with Mr. Swersey, 
of Huyler’s was a real pleasure and inspiration. 

At 14 years of age, John S. Swersey started work after 
school pulling hard candy. The “all day” sucker was 
born when he whittled down a match and stuck it into 
the soft hard candy ball, so that he could eat it without 
hurting those first blisters. During high school and col- 
lege, he continued working at Huyler’s. Today Mr. 
Swersey is the firm’s president. 

Many things have happened to Huyler’s and to the 
confectionery business since those early days. Today 
Huyler’s and its affiliated plants of Ridley's, Metro Choco- 


FOUR of the at- 
tractive candy 
packages mar- 
keted by Huy- 
ler’s. The “Fruit 
and Nut” assort- 
ment (upper left) 
is packaged in a 
deeply embossed 
five-color, im- 
ported original 
designed box. 
The ‘‘Chanti- 
cleer” package 
(upper right) has 
white pillow 
squares, a blue 
border. god car- 
touche and 
crown. “Syl- 
vaine” choco- 
lates (lower left) 
are contained in 
a loose-wrap box 
of embossed de- 
sign, printed 
with a violet 
shaded border 
surrounding a 
lacy center piece. 
The “Beverly” 
package (lower 
right) is printed 
from on original 
imported master- 
Piece in six 
colors on deeply 
embossed gold 
foil, 
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Huyler’s Shows Attractive Packages 


THIS SECTION APPEARS MONTHLY IN THE MANUFACTURING CONFECTIONER 


late Co., Phoebe Phelp Caramel Co., H. L. Hildreth Co.. 
and Holbrooke Candies, Inc., ranks with the largest 
manufacturers of the country. All types of goods for 
wholesale and retail and chains are manufactured. 

As we examined the complete line of packages, the 
imagination and thought put into the design and execu- 
tion showed in full detail. There are two de luxe gold 
packages with three dimension design: the “Beverly” 
assortment and the “Fruit and Nut” assortment. The soft 
Huyler’s blue on the regular line gives a “clean” feeling 
that one likes to have in food packages. 

Huyler’s “Beverly” package is a 1-lb. extension edge 
box, with the design from an original imported masttr- 
piece. It is printed in six colors on bright gold foil and 
embossed deeply. 

The “Fruit and Nut” assortment is also an extension 
edge box with an original imported design. It is printed 
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ROBINSON 
A L- Actiuated 
CONVEYOR 


It's the Robinson Way . . . convey it by low volume 
air . . . through piping to destination! The Robinson 
Air-Activated Conveyor System unloads bulk dry-granular or 
pulverized materials such as sugar from hopper-bottom cars or 
tank trucks and conveys them pneumatically to storage and from 
storage to production—and with no dust! 
The Robinson System is economical because it utilizes low-volume 
air. Pipes do not encrust. They stay clean. There are no continu- 
ously moving parts such as screw-feeds, bearings, etc. that cause 
high maintenance and require frequent replacements. 
In writing for further information, tell us about your present 
sugar-handling methods, and send us a rough sketch of the con- 
veying requirements into and through your plant. 





Division of 


| ROBINSON moRse soulsen pEsTAUCTOR CO 








Representatives in Principal Cities 


CONVEYOR SYSTEMS| 





211-S EAST 42nd STREET - 


Represented in England 
jaw-Knox, Ltd. Londen” 


NEW YORK 17, N. Y. 


Represented in the Freneh Union and Benelux 
by Cie Francaise Blaw-Knox, Paris 


page 44 














in five colors on rich gold foil and is also deeply em- 
bossed. It is available in 1-lb. and 2-lb. sizes. 

Huyler’s “Sylvaine” assortment is a loose wrap box 
of embossed design printed with a violet shaded border 
surrounding a lacy center piece. Lettering is in peach 
and white. A 1-lb. and a 2-lb. size are available. 


The “Chanticleer” package is an extension edge box. 
The embossed design features white pillow squares, a blue 
border, gold cartouche and crown. This package is avail- 


able in both 1- and 2-lb. sizes. 


Huyler’s “Colonial” assortment has an extension edge 
box. The design includes a cameo picture in the center 
of the main panel and gold dots on a soft white back- 


JOHN S. SWERSEY, of 
Huyler’s, who started 
as a hard candy puller 
at 14 and now heads 
one of the nation’s 
largest candy firms. 
Huyler’s new packages 
and package line are 
discussed in the accom- 
panying article. 





ground. The embossed design is printed in four colors. 
The assortment is available in both 1- and 2-lb. sizes. 


The “Jewel” assortment comes in a loose wrap 1- and 
2-lb. box. Embossed gold crowns run diagonally across 
the main panel, The soft cream background also is 
printed with diagonal red and gold stripes which connect 
the crowns. 


“Chadwyck” chocolates have a loose wrap box printed 
in an embossed, striking multicolor floral design. A 1- 
lb. package and a 2-lb. package are available. 


Huyler’s “Berwyck” assortment features a loose wrap 
box in both 1- and 2-lb. sizes. Gold medallions and em- 
bossed lettering appear on a white background. Print- 
ing is in a contrasting color. 


Included among Huyler’s other attractive packages 
are half-pound and 1-lb. long, full telescope packages for 
its chocolate covered mints. A line of mint leaves near 
each end of the two types of package add especial appeal 
and connotation to the design. The pound package con- 
tains two rows of mints, the half-pound package one 
row. In both packages, the mints are protected in brown 
wax paper cups. 





Manufacturers 


Are you looking for an experienced 
salesman? We can put you in touch 
with experienced candy salesmen and 
candy brokers covering practically 
every territory in the United States. 


WESTERN CONFECTIONERY 


SALESMEN’S ASSOCIATION 
36 E. Highland Ave. Villa Park, Ill. 
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= | Tom Huston Peanut Co., products! 
com ie | “They're alt- 

WRAP-O-MATIC wrapped! 
eae. | 5 ’ \ oe ' | ie proud to display 


this group of Tom Huston Peanut Co. products, 


izes. .. . : : 
“dressed-to-sell”” by Wrap-O-Matic wrapping. 
and ; co, FA Wrap-O-Matic was chosen on merits of perform- 
ross ance . .. high speed, economical wrapping of 
> is fragile, regular or irregular shaped products with- 
nect out the use of collars, trays or other protective 
: materials, permitting the products to be displayed 
in full view when using transparent wrappers. 
nted oe High speed wrapping up to 120 units per minute 
2, es Y A - ++ economical wrapping with savings up to 75% 


in wrapping labor and up to 35% in wrapping 
Fy ' material. These savings combined with the added 
yrap sates” : Si eye- and sales-appeal mean lowered costs, more 
em- ; ee sales, more profits. 

rint- , ‘ Enjoy the benefits of Wrap-O-Matic wrapping 
—send us samples of your products and ask for 
illustrated literature. 


ages 
for 
near 
peal 
Pon- 
one 
own 





J ae 











LYNCH CORPORATION 


Package Machinery Division TOLEDO 1, OHIO U.S.A. 
— SN TRIN 
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Ockland, Calif. (Far West) 


@ Simplex Wrapping Machine Co., 


Represented by: Miller Wrapping & Secling Machine Co., Chicago, Ill. (South & Midwest) 





ALL THE FEATURES YOU WANT 


AMSCO 
HI-SPEED 
AUTOMATIC 
ROTARY BAG 
SEALER 
MODEL DC 


? AUTOMATIC 
ROTARY BAG 


AMSCO 

FOOT OPERATED 
BAG SEALER 
MODEL SS-7 


FREE 





Write today for 


illustrated brochure. 


FOR BETTER BAG SEALING — 


3 MoDeLs (OF MANY) 


TO FIT YOUR EXACT 
REQUIREMENTS 











a 


You find every packaging feature that 
“pays off” for you in i 
at lowest cost in Amsco bag sealing ma- 
chines. Maintain a fast, steady flow of 
sealed produce bags with minimum han- 
dling. Bags automatically carried through 








folding, and Specially 
designed feeding guides permit compres- 
—_ of produce to predetermined height in 
ag: 

No other machines offer so much for so 
little. Over 40 Amsco Sealing Machines on 
fresh spinach prepackaging alone. 

Write today for complete information about 
the sealing machine so widely used by 
bag packagers of fresh ——— Equip- 
ment also available for bag making; bag 
and carton weighing and filling; and 
package wrapping. 











Highly attractive also are Huyler’s half-pound and 1- 
lb. packages for chocolate covered cherries in cream. 
Both packages are especially attractive for their invitingly 
clean appearance and delicate design. The design is 
based around a cherry cluster with blossoms in the cen- 
ter of the main panel. The firm logotype appears in the 
upper right hand corner and again on the side panels. 
A line of delicate script near the bottom of the main 
panel and below the cherry cluster identifies the candy. 
Huyler’s characteristic crown and identifying “H” are in 
outlined squares lightly imprinted on the main panel. 
sides, and ends. The softly blending design utilizes red, 
yellow, pink, and green on a white background. To- 
gether with the careful color selection, the design gives 
these packages a taste-appealing attractiveness which 
an unfortunate many of the more stereotyped, gaudily 
colored cordial cherry packages fail to approach.- Em- 
bossed cotton on glassine wadding, sturdy egg crate di- 
viders, and brown wax paper cups are included in the 
harmoniously chosen box findings. 

Huyler’s also utilize metal and glass containers. The 
firm’s “Coffee Delights” is packed in an 8-oz. round metal 
container. The design motif features the firm logotype 
in a distorted ellipse topped by the firm’s identifying 
crown. The brown background is scored with white 
lines which give it the appearance of being made up of 
squares. The words “Coffee Delights” below the ellipse 
and almost at the bottom of the metal container identi- 
fy the candy. The contents appear in smaller lettering 
at the top of the container. A press-on cover is used. 
Ten-ounce glass jars are used for hard candies. These 
have metal closures and paste-on labels. The assorted 
case of 24 jars contains five types of candies: “Dainty 
Sticks,” “Peppermint Starlites,” “Filled Raspberries,” 
“Sour Balls,” and “Stuffed Dainties—100% Filled.” 





te ECONOMY 
““BELTURN“” 





Widths Available—12"* to 48°° 


for conservation of space and efficient arrangement 
of Cooling Conveyors and Packing Tables. 


The Economy “BELTURN” takes candy and other 
articles around a 90° or 180° turn, right-side-up 
without “bunching” or “crowding”. Makes possible 
greater belt speed—longer packing tables. 


Write, Wire or Phone for further details. 


ECONOMY EQUIPMENT CO., INC. 


Branch Office: Main Office & Plant: 
152 West 42nd Street 4800 So. Hoyne Ave. 
New York 18, N. Y Chicago 9, Illinois 
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@ Monsanto Chemical Company: A quarterly com- 
mon stock dividend of 50 cents per share payable 
December 1 to stockholders of record November 10 
is announced. A quarterly dividend of $1.00 per 
share on preferred stock, Series B, will also be made 
on the same date. 


APPOINTMENT of Richard 
Eugene Reynolds (left) as 
branch manager of the At- 
lanta, Ga, office of the Syl- 
vania Division, American Vis- 
cose Corp., is made. Mr. Rey- 
nolds has been with the 
company for 15 years. He 
started as a worker in a 
starch room, later became a 
warehouse foreman, and has 
been in the sales division the 
past three years. 





@Packaging Machinery Manufacturers Institute: 
li. Kirke Becker, president of Peters Machinery 
Company, is elected head of the institute. 


Lithographed CANS 
for CANDY and other 
CONFECTIONS make 
SALES CERTAIN 








Rack in 1901, Heekin Lithographers went to work improv- 


ng color reproduction on metal. Today, Heekin is proud 
to serve leaders in every industry with lithographed metal 
containers of varied sizes, shapes and colors. Your product 
will sell better in a Heekin Lithographed Can. Let Heekin 


discuss this further with you personally 


@ Package Machinery Company: Jo better serve 
its customers in the Boston area, the firm now has 
an office in the Park Square Building of that city. 
It is the company’s tenth office throughout the 
country, and is under the direction of Joe Kelly. 


@ E. I. Du Pont de Nemours and Company, Inc.: 
The company’s poll of 3,000 urban families in all 
48 states shows that 52.4 per cent to 69.6 per cent 
of the women replying prefer the cellulose band 
closures produced by the firm for 8 of the 11 food 
groups queried upon. A copy of the repor: based on 
the survey may be obtained by writing the “Cel 
OSeal” section of the company, Wilmington 98, 
Del. 


® Monsanto Chemical Company: Robert U. Has- 
langer, newly-appointed assistant to the general 
manager of the company’s western division, assumes 
his new duties at the Seattle, Wash. office. He has 
been associated with the company for nine years 
and has been assistant to the president for the past 
two years. Mr. Haslanger is succeeded by James B. 
Irwin, Jr., former supervisor of the chlorine depart- 
tent in the Monsanto, IIl., plant. 


@ Quartermaster Food and Container Institute for 
the Armed Forces: Lt. Col. Joseph S. Kujawski 
succeeds Col. Charles S. Lawrence as commanding 
officer of the Institute. Col. Lawrence is transferred 
to Camp Lee, Va., to assume presidency of the 


® Philadelphia Chewing Gum Corp.: A new five- 
cent number “El Bubblo Bubble Gum Cigars,” is 
announced. The piece resembles a real cigar in color, 
lithographed bands, and cellophane wrapping. 


~ E i 4 I * LITHOGRAPHED CANS 
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Season's Greetings from Our New Home 





O ALL whose courtesy, co-operation and 
good-will have made our growth and prog- 
ress possible, we wish joy... good health... 
happiness and prosperity in the coming year. 





19-21 HEYWARD ST. 
BROOKLYN 11, N.Y. 
Telephone: TRiangle 5-4033 
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IDEA WRAPPING 


MACHINES 
FAST-EFFICIENT RELIABL 




























ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they provide the 
economies of fast 
handling along with 
dependable, wuninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 160 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 


WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 
MIDDLETOWN, N. Y. U.S.A. 
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REGINALD J. 


ALDEN, public relations counsel for Package 

Machinery Co. and William N. Williams, vice-president of Food 

Machinery Corp., congratulate each other after awards were 

given to both of their companies at the Annual Reports Awards 
banquet held recently in New York City. 


Quartermaster Board, which is the agency respon- 
sible for field testing and evaluating all Quarter- 
master Corps supplies and equipment. 


@ Cellu-Craft Products Corp.: One of the pioneers 
in the cellophane industry, Ben Heim, formerly as- 
sistant New York sales manager for E. I. duPPont 
de Nemours & Co., Inc., is named vice-president 
for Cellu-Craft. 


® Monsanto Chemical Company: Several major 
changes in the administrative personnel and organi- 
zation are announced. Addition of vice-presidents 
Osborne Bezanson and R. R. Cole to the executive 
committee increases the committee to five members. 
Mr. Bezanson is succeeded in his position as gen- 
eral manager of the firm’s Organic Chemicals di- 
vision by W. G. Krummich. John Ghristian replaces 
Mr. Cole as general manager of the Phosphate divi- 
sion. Vice-president Francis J. Curtis continues as 
secretary to the executive committee and will have 
the additional duties of sales coordinator. Dr. Car- 
roll A. Hochwalt, vice-president in charge of the 


company’s Central Research department, assumes 
responsibility for the coordination of the company’s 
research and development activities. He is replaced 
by Howard K. Nason. 





EASTER 
GIFT 
BOXES 





Transparent 
Oval Plastic 
Boxes for Eggs. 
Also round 
boxes in many 
sizes. 


WEINMAN BROTHERS, INC. 


325 N. Wells St. Chicago, 10 
PPP PPPEP AP POLL LLP PP ARAL AP PP LL PANEL APE 
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@Melster Candies, Inc.: A fleet of new panel de- 
livery cars are now in operation with distribution 
to the company’s direct representatives. The top 
half of the body is finished in pure white with bright 
red and green decorating. 


@ Life Savers Corp.: Net income for the company 
and its subsidiaries totals $3,236,338 for the nine 
months ending Sept. 30 before estimated income 
taxes. This compares with $3,260,995 for the like 
period of 1947. Dividends for the nine-month period 
are $2.79 per share, compared with $2.74 a share on 
the same period of 1947. 


@ American Ass’n of Candy Technologists: Recent 
membership figures of the new association show a 
total of 160 representatives of 94 candy and chocolate 
manufacturers. A paper, “The Laboratory—Its Role 
in Plant Sanitation,” by Eugene J. Gerberg, is being 
distributed to AACT members. : 


®@ Confectionery Salesmen’s Club of Baltimore, Inc.: 
The club will hold its silver anniversary banquet at 
the Lord Baltimore Hotel December 11. The newly- 
elected officers who will preside at the convention: 
Carl G. Joy, president; Harold L. Leaman, vice- 
president ; and Irvin R. Hosking, secretary-treasurer. 
The board of trustees is composed of John G. Pentz, 
J. Howard Watson, J. W. J. Suter, Jr., Ernest W. 
Pritchard, Milton Rodbergswand Walter Wintz. Mr. 
Pritchard is general chairman of the banquet. 


® Southern Wholesale Confectioners’ Ass’n, Inc.: 
Selection of Jacksonville, Fla. for the 1949 conven- 
tion, July 24-27, is made by the executive committee. 


@ Western Confectionery Salesmen’s Ass’n: The 
34th annual convention of the association was held 
at Chicago’s Congress Hotel December 2-4 with ap- 
proximately 400 members attending. 


® Barton’s Bonbonniere, Inc.: An elegant decor 
features the new store, recently opened on West 
42nd street in New York, by the eight year old 





ONE OF NEW attractive Jane Garrott candy stores in Minneapolis, 
Minn. This retail outlet. one of several throughout the Twin Cities 
area, is located at the corner of Lake Street and Hennepin Avenue. 
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with 


FUNSTEN 


PECANS 


The thrilling taste appeal of FUNSTEN 
PECAN goodness will bring customers back 
again and again and. again. Will create 
increasing demand for your higher-quality 
more-profitable candies. Cultivate this desir 
able business through the liberal use of 


FUNSTEN PECANS 


BEST FOR CANDY MAKING 


FUNSTEN PECANS 


Order through your regular 
obber or write us for nam« 


of nearest representative 


R.E.Funsten Co. 


1515 DELMAR BLVD. 


ST. LOUIS, MO. 
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THE INSTANT and CONTINUOUS FONDANT MACHINE 


Preferred by Fondant Makers 
Throughout the Industry. 
Write us now for full information, you'll be glad you did. 


Conrection Macuine Sates Gp. 


30 N. La Saile St., Chicago 2, Ill., Tel. ANdover 3-3204 
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chain, ‘*Life-wall” linoleum on the yellow rear wall, 
black lacquered wood cases, colored “bubbles” of 
blown plexiglass stuck on the rear wall, terrazzo 
floor in magenta, sloping counters and show-cases. 
strips of sloping cold cathode lights over the win 
dow set on an angle across the front, a four-story 
sign flush against the building, and a general color 
scheme of the firm’s magenta, yellow, and gray 
make the store, 2lst of the chain, attractive yet 
easy to keep clean. 


@ National Confectioners’ Ass’n: A candy survey 
under direction of Elmo Roper and NCA sponsor- 
ship will be conducted in the near future to deter 
mine consumer candy buying habits. 


@ Loft Candy Shops: Promotion of Dorothy Secules 
to employment manager for the chain is announced 
A contract for 15 minutes sponsorship of the “Hi! 
Jinx” radio show twice weekly for a 52-week period 
has been recently completed. 


@ Mrs. Florence Loft Hartman: Daughter of the 
late William Loft, founder of the New York’ candy 
manufacturing concern bearing his name, Mrs. Hart 
man recently died in a Kingston, N. Y., hospital at 
the age of 74. 


®@ Hollywood Sweets ‘N’ Treats: The company was 
recently chartered in Delaware to deal in food and 
candies. Capital was listed at $50,000. 


@ Southeastern Candies, Inc.: A lease has been 
obtained by the firm for the factory building and 
warehouse formerly occupied by the Atherton Can 
ning Co. in Vidalia, Ga. 


@ Anti-Trust Complaints: Twenty-four more 
candy companies were*recently indicted by the 
Federal Trade Commission for violation of the 
Clayton Anti-Trust Act. Ten others were similarly 
charged by the FTC last May. 

Four charges were contained in each complaint. 
filed separately against each firm: Discrimination in 
price, allowances, services, and facilities, as well as 
unlawful allowances of brokerage fees. The com 





— 


MINNEAPOLIS-ST. PAUL conference on sanitation techniques and 
cooperation with regulatory agencies was headed by J. F. Cronin. 
Attending D. J. Little. J. J. Handey, C. T. Hubble, Frank Novak. 
R. A. Trovatten, Dr. E. R. Ericksen, W. L. Richmond, W. C. Steiner. 
Ken Morrison, W. W. Sandell, Esther Walburg. Raleigh Grand- 
maitre, B. R. Hase, P. S. Sandell, E. C. Muggenburg, S. B. Woolsey. 
B. R. Aronson, Carl Albright, Albert Mesenbrink, George Schoen- 
ghamer, Leo Lengofeldt. Phil Pfeilsticker, L. V. Anderson, Erwin 
Hein, J. C. Klobnak. Dorothy Gibson, William Schuler, Frank 
Cramer, Glen Oletzke, Albert Abdallah, H. C. Hay, Al Anderson. 
Elsie Anderson, John Gurley, G. E. Pearson, C. F. Pearson, Dan 
Adams, Ralph Fender, George Hedin. G. S. Doolin. 
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wall, plaints alleged that the manufacturers discriminated 
5” of in price between large and small competing cus- 
azz tomers. The Automatic Canteen Company is spe- M 0 D f R N M f T H 0 D 5 0 f 
ases, cifically named as one of the favored customers in 
win all but one allegation. 
sr FTC’s charges allege that Automatic Canteen CANDY SCRAP RECOVERY 
color owns or controls more than 150,000 vending ma- 
gray chines in 33 states and the District of Columbia. 
yet Their sales totaled over 300,000,000 bars of candy By 
during 1944, the complaint states. 
cam : ; ta ea Wesley H. Childs 
Di e Gilbert B. Mustin: Mr. Mustin died recently in 
dl his Philadelphia suburban home at the age of 67. 
He was president of the Frank H. Fleer Corp. and a Tells how you can re-use scrap candy in- 
pioneer in the bubblegum business. gredients without loss of value. Also, how 
— @ Topps Chewing Gum, Inc.: Comprehensive in- you Cos peconstiiwe the ro materials to 
“Hj! surance coverage for every employe of the company perform primary functions in first-grade 
riod is now in effect with inauguration of a new program goods. This booklet has chapters on 
eee 1. HARD CANDY 
the @ Nestle Company, Inc.: Olin A. Saunders, former- 2. CHOCOLATE-COATED PIECES 
andy lv an account executive with Young & Rubicam, ‘ 
lart- Inc:, is named advertising manager. 3. GUM and PAN ROOM PIECES 
oh @ Viking Popcorn Machines, Inc.: Appointment of Price Per Copy—$1.00 
Caryl D. Sinnet as director of sales and I. T. Perdun 
a as service manager is announced. Book Sales Dept. 
anc 
® Candy Executives and Associated Industries Club: THE 
. C. W. Nickerson, New York division manager of 
~—_ the loss prevention department of the Liberty Mu- MANUFACTURING CONFECTIONER 
a tual Insurance company, addressed a recent meet- 400 W. Madison St. Chicago, Ill. 
i ing of the club on “Industrial Accident Costs and 
Control”. 
nore 7 
the 
the 
larly 
; - 
aint, pick the candy that 
min 
ll as 
om cost less to 


make better 





IT’S THE ONE WITH 


dWT RIN: AA 


THE FINER, MORE NATURAL BUTTER FLAVOR 








NER 





it's a fact that the cost of Cultured Extrin 
AA in your finished products is less than '/. 


Available in Three Forms: Creme, paste 
or powder. e Natural Butter Flavor: No 


e 








that of butter and no more than ordinary bake or Cook out. e Consistent Uniform- CREME ROYALE 
ity: The last packet or cup of creme, or meas- 

butter substitutes. Thousands of master bakers ead paste maintoins the same flavor potency Sample on request 

and confectioners throughout the world have as the first. e Stays Fresh Without Refrig- Specify type desired 

discovered this, as well as a host of other eration. © Economical: Cost less than ', ([) CREME ROYALE 

advantages afforded in the use of Extrin AA. of 1¢ per Ib of your finished goods * Always (—) PASTE 

Some of these are: Guaranteed: All ways. POWDER (C_] POWDER 


EXTRIN FOODS, INC., 70 Barclay St., N.Y. 7, N.Y. , 
EXTRIN FOODS OF CALIFORNIA, 5225 Wilshire Blvd., Los Angeles, Calif. 
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nine months of 1948 is shown as $3,558,700, or $2.74 
per share, compared to $3,672,802, or $2.83 a share, 
in the like period of last year. 


if 2 
cali ornia | @ Beech-Nut Packing Co.: Nine months’ earnings 


| per share equals $2.61 in 1948 compared with $2.37 


| in the like period of 1947. Net profit for the period 
S raw erry is $3,989,186, compared with $3,626,327 for the first 


nine months of last year. 


flavor | @ William Wrigley, Jr., Co.: Operations of the com- 


pany and wholly owned subsidiaries for the first 
three quarters of 1948 show a net profit of $8,870.,- 
244 compared to $6,058,404 in the like period of 1947. 
Earnings are equivalent to $4.51 per share compared 
to $3.08 on the like period of last year. 


| @® American Chicle Co.: Net income for the first 


Fine as the real fruit 


Excels for candies, 





ice creams, etc. Rich in @® Huston (Tom) Peanut Company: Net income of 
$566,738 or $2.52 per share is reported for the year 
ending Aug. 28. This compares with a net of $485,- 
tastes exactly like fresh- 560 or $2.16 of a year ago. Net sales totaled $9,710,- 
. 711 compared to the previous year’s $11,004,305. 


appetizing flavor and aroma— 


picked strawberries! 


$16.00 PER GALLON F.O.B. LOS ANGELES *® Leonard Carlson: Director of public relations 
and promotion for Topps Chewing Gum, Inc. dur- 
ing the past two years. Mr. Carlson recently re- 


signed his position to engage in undisclosed pro- 
e e ; nc. motional activities on the West coast. No re- 


Since 1934 makers of fine flavors, food products, vanillas, etc. placement has yet been announced by the company. 
8578 HAYDEN AVENUE : 4 : 
CULVER CITY, CALIFORNIA ® Cocoa-Sugar Dinner Seminar: Malcolm Forbes, 


of Merrill Lynch, Pierce, Fenner & Beane, was the 
principal speaker at a recent meeting sponsored by 
five Chicago confectionery associations to discuss 
the cocoa and sugar situation. Mr. Forbes advised 


USE THE BEST the confectioners not to build up extensive inven- 


tories at the present time, and foresaw in his extem- 


JACKSON'S poraneous remarks following his speech the return 


of price controls, rollbacks, and ceilings as a result 


f the national elections. 
NO. 1-A CANDY BEESWAX COMPOUND : 


&.. Nut Machine Patent: Frederick J. Paul of Fre- 








FOR PREVENTING HARD CANDY donia, N. Y. has recently been awarded a patent on 
FROM STICKING TO KETTLES a method and machine for separating, sizing, and 


cleaning peanuts and other nut produce. 


MANUFACTURED BY , ‘ 4 : 
@ National Ass’n of Variety Stores, Inc.: S. | 


RAY Ss. JACKSON, INC. Reinschreiber will chairman the exhibitors commit- 


tee for the NAVS annual convention and seventh 
SKOKIE, ILLINOIS Merchandise Fair to be held at the LaSalle Hotel, 
in Chicago, Jan. 31 to Feb. 3. 











You’re Right 


BURCK-BRAND is not just a label—it’s a symbol of high 
quality and service. 


When you buy—be right. BUY BURCK-BRAND. 


C. W. BURCKHALTER, INC. 


Supplying high quality milk to Manufacturing 
Confectioners for more than 20 years. 
156 FRANKLIN STREET NEW YORK 13, N. Y. 
TEL. WA. 5-0728 
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9 Months Sales Up 5/ 


|B pee SALES for the first nine months of 1948 in- 
creased 5 per cent over the same period last year, 
figures released by the Bureau of Census reveal. The 
September, 1948, dollar sales of these 315 representative 
confectionery and chocolate manufacturers were 7 per 
cent higher than the same month last year and are up 
40 per cent from August, 1948. Largest increases in 
dollar sales compared with September, 1947, and August, 
1948, were shown by chocolate makers with 36 and 87 
per cent, respectively. 

Poundage sales for September were 2 per cent less 
than the same month of 1947, while dollar sales increased 
7 per cent, figures of 122 manufacturers disclose. This 
group of manufaciurers show a drop of 1 per cent in 
poundage sales and a rise of 11 per cent in dollar sales 
over the first nine months of this year compared to the 
same period of 1947. 

Largest nine-months’ period gain is reported by New 
England with 26 per cent, while Missouri is down the 
most, 32 per cent, in dollar sales. The Michigan-Wis- 
consin area’s gain of September over August, 1948, of 
114 per cent is the largest in dollar sales; as all areas 
showed rises over the August figures. Florida-Georgia’s 
increase of 27 per cent in September, 1948, over the 
same month of last year was the highest in that period. 

Production of bar and unclassified goods increased 
in pounds and value during the first nine months of 1948 
over the like period of 1947. The 122 firms showed a 
total of 1,006,728,000 pounds manufactured in 1948's 
first three quarters for a value of $382,636,000, an in- 
crease of 1] per cent in value. 














® Riggi Candy Co.: An involuntary bankruptcy 
petition was dismissed recently by Federal Judge 
Michael L. Igoe in Chicago when the company 
quickly proved its solvency. The petition was 
brought against the company by David Kupfer, 
former general manager; the Mango Metal Fabri- 
cating and Welding Works, and the Consolidated 
Office Supply company. Riggi’s attorneys filed 
counter-charges of contempt of court and asked 
$100,000 in damages against the petitioners through 
proof of the company’s solvency. A _ settlement 
was then reached without court action and the 
bankruptcy petition and contempt charges were 
withdrawn. 










LIQUORS 
COCOAS 


NESTLE’S 
PETER’S 
RUNKEL’S 


LAMONT, CORLISS & CO. 
60 Hudson Street, New York 13, N.Y. 
Branches in principal cities 
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“The Candymakers of the 
Nation.” May 1949 prove 
to be your most Success- 


ful and Happy Year. 


Br LN 


The Best CANDIES are made from 
the Best CANDY MAKERS’ SUP- 
PLIES. 


ae LN ae 


“Your inquiries are always welcome" 


“TH “Owrteais MOB 











@ F. J. Stokes Machine Co.: The company’s process- 
ing equipment is illustrated and explained in a new, 


r 1 20-page catalog being distributed by the firm. Copies 
And A Happy New, Gear! are available upon request to the company at 5988 
Tabor Road, Philadelphia 20. 
In the year to come Penford Corn Syrup. @ Anheuser-Busch, Inc.: Appointment to the 
Douglas Moulding Starch and Contfec- Eastern sales managership in the firm’s corn pro- 
: am : : ducts department of Richard F. Amacher is 
tioners “C” Starch will continue to play announced. 
a vital part in candy making. 


The Penick & Ford New Year pledge is 
continued research progress and good 
cheerful service to confectioners. 





We wish to take this opportunity of 
wishing all our customers continued 








success in the year 1949. 


MENTOR & FORD ive 

RF | i ) 5 INC 

420 LEXINGTON A EN * NEW YORK 
Qactoty... CEDAR RAPIDS, (OWA 








DODGE & OLCOTT, INC., of the present day (above), and in 
1880, are pictured at their present site of Bayonne. N. J.. and 


Controlled flavor oo se 
to meet individual Sencar esac Wad cee. dee ened saline on 
customer require- ee een 

ment is welcomed 

business. Let us 

assist in meeting 


your desires. 








HOOTON CHOCOLATE CO. 


Fine Chocolate Since 1897 
NEWARK 7 NEW JERSEY 
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@ Fritzsche Brothers, Inc.: A flavor catalog is now 
being distributed by the corporation containing Fall 
and Winter prices. A copy may be obtained by writ- 
ing the company at 76 Ninth Avenue, New York 11. 


NEW TYPE revolving 
pan of spun copper in 
ultra-wodern design is 
one of newest pieces 
of equipment modern 
research has brought 
onto the market. Made 


silent V-belt drive, ma- 
chined gears. adjust- 
able motor base, and 
other features  incor- 
porated after extensive 
consultative research 
with candy manufac- 
turers. 





e B. W. Dyer & Company: William Bearmore 
is the new maager of the raw sugar ftutures 
department. 


@ Clinton Industries, Inc.: Management of the 
newly-acquired Juice Industries, Inc., is announced: 
B. C. Skinner continues as chairman of the board 
and general manager, C. W. Metcalf, is named presi- 
dent and a director; Bruce Skinner becomes vice- 
president in charge of production and a director; 
Allen T. McKay continues as a vice president and 
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director; Leonard A. Huemmler, is selected as 
treasurer and a director; and Richard M. Moss and 
William Armstrong are named to the board. 


@ Central Soya Company, Inc.: A project of moder- 
nization and installation of new equipment in the 
products division is now completed by the company. 
Major developments in the program are: installation 
of new stainless steel equipment for processing soy 
albumen and other food protein products; a new 
continuous process to produce the company’s line 
of specialty soy fleurs; revision of lecithin opera- 
tions to conform with the latest technological 
developments. 


@ Refined Syrups & Sugars, Inc.: Charles Shipman 
Payson, chairman of the board, is named head of 
the 1948 fund drive for the Travelers’ Aid Society 
of New York. He is asking contributions towards 
the society’s goal of $409,000 from sugar and related 
fields during the drive. 


@ H. A. Johnson Co.: William E. Aldrich, advertis- 
ing manager for the firm, heads the Salvation 
Army's Greater Boston appeal for $500,000. 


@ Bramley Machinery Corporation: Six European 
countries will be visited by B. M. Halpern, president 
ot the firm, in order to study progress in equipment 
for making chocolate and vegetable oil coatings. 


@ Merck & Co., Inc.: Approximately 10,000 people 
attend. “Family Day” at the plant; as visitors are 
shown how the business operates at the Rahway, N. 





The Automatic 
Hard Candy Machine 
Model E 


For producing spherical and seam- 
less shape hard candy 


Balls 
Kisses 
Barrels 
Olives 


There are over 100 different shapes. 
For clear or pulled goods. 

For hard candies that are free of 
fins and sharp or abrasive edges. 
It makes hard candies that are 
smooth and easy on the mouth. 
One operator spins directly to the 
machine. 

Capacity 3,000 to 10,000 pounds. 


Our Model E incorporates all the 
developments of previous experience 


There is no Substitute 
for Experience 


John Werner & Sons, Inc. 
713-729 Lake Ave. 
ROCHESTER 13, N. Y. 














Keep Equipment Primed 
for Peak Performance 


S YOU KNOW, trouble is just around the 

corner when scale accumulates in steam- 
jacketed cooking kettles, depositors, mixers, slab 
tables. 


But that’s trouble you can eliminate by easy 
and economical descaling with Oakite Com- 
pound No. 32. This acidic Oakite compound 
softens scale for easy removal by flush-rinse. 
Quickly goes through the scale, but stops at 
the bare metal, thanks to special built-in in- 
hibitor. 


Of course, the descaling procedures with Oakite 
Compound No. 32 may vary with the type of 
equipment. Why not ask your nearby Oakite 
Technical Service Representative to get you 
started on the job. Or write for FREE Data 
Sheet F-7202 of simplified Oakite cleaning for 
confectionery plants. 


OAKITE PRODUCTS, INC., 36C Thames St.. NEW YORK 6,N.Y. 
Technical Service Representatives in Principal Cities of U.S. @ Canada 


MATERIALS 
METHODS 
SERVICE 


Specialized Industrial Cleaning 











Is Your Market Reached? 


CANDY MERCHANDISING 
Reaches America's Volume 


Buyers of Confectionery 


For Advertising Rates, Write 


CANDY MERCHANDISING 


Chicago 6, Ill. 


400 W. Madison St. 








J., section. Tours were conducted to the six major 
areas of the company grounds, and lectures of the 
various operations in the complex workings of a 
modern chemical plant were given to the visitors. 


@ Assn. of Cocoa & Chocolate Manufacturers of the 
United States: Featured guest at the recent meet- 
ing of the association was Blackwell Smith, presi- 
dent of the Liberia Company, who spoke on the 
cacao work of his company in Liberia. 


PIN POINT accurate 
deposits and elimina- 
tion of all repair costs 
during an eight-year 
period are reported 
features of National 
Equipment Corpora- 
tion’s “‘Hydro-Seal” 
pump bar. shown at 
left. Because of a pat- 
ented micromatic ma- 
chining close fit of the 
piston in the cylinder. 
leakage and overflow 
are said to be elimi- 
nated, together with 
waste and tailings. 








@ American Molasses Company: Adolf A. Berle, Jr., 
is elected chairman of the board and Oscar A. Saar, 
president, at the annual meeting of the board of di- 
rectors. Two new directors selected at the stock- 
holders’ meeting are Morton L. Deitch and Francis 
H. Knowlton. Other changes include Ellis Slatoff’s 


TRUTASTE FLAVORS --- Real YHaturcs Own 


Zestful, Tangy, Imitation CHERRY 


Full-Bodied, Rich, Imitation GRAPE 
Luscious, Imitation STRAWBERRY 


* RELIABILITY * 


Tantalizing, Imitation RASPBERRY 


eon © a ee o> ep oe Se SLEE & WOLFE 


224 W.HURON ST. 


CHICAGO 10, Ill. 
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appointment to the board and election to the secre- 
tary-treasurer’s position, and Lawrence G. .Wash- 
burn’s election as vice-president in charge of sugar 
operations. ' 





NEW TYPE CANDIES resulting from research by NCA and JU. S. 
Dept. of Agriculture, on exhibit at recent National Chemical 
Exposition in Chicago. 


® Voss Belting & Specialty Co.: The firm now oc- 
cupies its new plant facilities on N. Ravenswood 
Ave. in Chicago. The thoroughly modern factory 
allows a needed expansion of production. The new 
plant is located only a short distance from the loca- 
tion occupied by the company for the past 14 years. 


® Penick & Ford, Ltd., Inc.: A new advertising 
schedule calls for the promotion of “Vermont Maid” 
syrup in color pages. Counter cards and magazine 
ads feature the new campaign. 


® Noma Electric Corporation: With acquisition of 
the Stangard Dickerson Corporation, the firm will 
expand its production into include air-conditioned 
candy cases and ice cream cabinets. Edward R. 
Legg, recently-elected president of the Refriger- 


ee gsr heer byes 


We sincerely hope that 
with the coming year 
conditions will be such 


* 


40-20 22nd St. 
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ation Corporation of America, a. .Noma~-subsidiary, 
willanazmage the Stangard Dickerson division. 


@ Merck & Co.: Five buildings to be erected on 
a recently-purchased tract of land at Oleatha and 
Maury avenues in St. Louis will house the new 
office and warehouse facilities for the company’s 
branch there. Construction is scheduled to be com- 
pleted my next Summer. 


@ Shell Chemical Corp.: Through the use of a new 
process, recently developed in the firm’s California 
laboratories, glycerine is now made synthetically at 
the new 8 million dollar Houston, Tex., plant. 
Until the new development, only the soap and fatty 
acid industries made glycerine. Only petroleum, 


y SCORE- CANDY MAKERS PREFER 
Qa 


“CREMO” 


IMPROVED 





NOUGAT-CREME 


Equally good for Creams, Nougats, Butter 
Cream Centers, Chocolate Cherries, Sea 
Foam Kisses, Fudge, EasterEggs, Taffies, etc 


VERSATILITY 











+— 


Unsurpassed for lighter, smoother, cream 
ier texture. It makes candy more deli 
cious while retaining its freshness longer 


QUALITY 











The right consistency for speeding up 
production. Reduces labor costs. Its light, 
yet creamy texture makes it go further. 


ECONOMY 














CARRIED BY ALL GOOD SUPPLY HOUSES 


Packed in 25 Ib. cans; 
30 gal. drums (Ap- 
prox. 120 Ibs.); 55 
gal. drums (Approx. 
220 Ibs.). 


CREMO MEG. CO, biitaccirin’ss, va. 


FREE SAMPLE 


Write on your letter- 
head for free 4 pound 


working sample. 


that we shall be able to 
serve a greater and 
wider circle of friends. 


COCOLINE PRODUCTS. Inc 


MANUFACTURERS OF 


11€ (cca Powders and Chocolale 


Long Island City |, N.Y. # 
PRED SeIsa 


































salt, and water are used in the new process, it is 
reported. 





@ Minneapolis-Honeywell Regulator Co.: George 
D. Maves is named manager of the Boston branch 
to replace Warren Jennings, who has retired from 
some of his duties but will continue as vice-presi- 
dent and as counselor to the Eastern region. Mr. 
Maves’ position as Mountain regional manager in 
Denver is now filled by Edwin A. Thompson, form- 
erly Peoria, Ill., branch manager. The Peoria po- 
sition is filled by Robert H. Jacobs. Ray R. West 
is named manager of sales of the company’s prod- 
ucts for industrial applications, and Lloyd E. Slater 











A through W 


Apple through Walnut 








IMITATION CONCENTRATED a | is the new industry engineer in charge of food in- 
py FLAVORS dustry applications for measuring and controlling 
CAN devices. 


A Complete Line of Good 
Taste and Aroma —Whole- 


ERNEST valves, 
produced by the 
Wright-Hall Prod- 
ucts, Inc., are now 
on the market as 
instant-starting,. self- 
closing, dripless de- 
vices. They are re- 
ported ideal for 
pulpy runs, to pro- 
tect foods from me- 
tallic contamination, 
withstand heat, and 
have a quick hand 
release for access 
to the one working 
part. 





CHICAGO 6 + NEW YORK 61+ LOS ANGELES 13 
Dallas 1 + Detroit 2 *» Memphis 1 « New Orleans 13 
tea te. (Conse) tik Raoeel = ton © Ponomer 
LABORATORIES, INC. Winnipag + Florasynth Loboratories de Mezice $. A. — Mexico City 


Yes .. . MAKE THAT 


NEW CANDY BAR @ National Automatic Merchandising Ass’n: A 
with MACAROON CRUNCH | record-breaking crowd of over 5,000 is expected at 


the association’s annual convention to be held at 
Yes, Macaroon Crunch is an ideal product for making new candy | the Palmer House, Chicago, Dec. 12-15. George M. 
pieces. It has a delicious almond macaroon flavor—it is crisp and @ . S . tc 
crunchy like nuts—and blends well with other ingredients. Macaroon Seedman will head the convention and exhibit for 
runch also makes a dandy coating for bars. Ask about it—write iia 7 ee) ae . 9 2 
So either adie teatew Gis -aeatetinns, the second consecutive year. More than 120 manu 
facturers and suppliers will exhibit. 































K . A " JOHNSON C 0 i @ Seven-Cent Coin: Two bills for the minting of 


the House of Representatives banking and currency 
committee when Congress reconvenes in January. 
The proposal for “mid-coins,” is advanced as a boon 


oa 
“JOHNSON S 


a 7-cent coin are expected to be brought out from 
Bisii 
+ Od a fs 
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< for Easter 995 


you ll want the finest of 


Diced Mixed Fruits, Glace Cherries, ete in _ orders now and 

e sure of getting your supplies 
Glace Cherry Halves, Glace and when needed. You buy at 
Drained Pineapple. Orange Peel today’s prices, guaranteed 


against advance, with the 
Strips, Crystalled Ginger, benefit of any price decline. 


/- Maraschino Dipping Cherries, to the date of shipment x, es 
aoronyg Cocktail Cherries with Stems. - 
READY FOR SHIPMENT a @ ee wou BOYLE & HARVEY ST. 
AFTER DEC. 1 5th. s M. PI l I & SONS 39) BALTIMORE 30, MD. 
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t is nickel-sales’ industries. (See Candy Merchandising, 
April, 1948.) 
rge @ William F. Kiefer: Representative of George 
nch Lueders & Co. for the past 8 years in his home city. 
rom Mr. Kiefer recently died at his Philadelphia home. 
esi- 
Mr. @ New York Cocoa Exchange: George C. Schutte is 
r in fulfilling his second term in office following his re- PO SAGO raat PINS 52S AR Reyne Ran 
rm- cent election. Samuel Y. Coyne is reelected vice- bg eg em or Oe al ce — 
po- president; William J. Kibbe, treasurer. Members Dec. 12-15—National Automatic Merchandising Ass'n, Palmer House, 
FE NE = : ‘ icago. 
Vest of the board of wanagers as selected at the election: Jan. 10-14—Materials Handling Show, Convention Hall, Philadelphia. 
rod- C. H. Butcher, J. L. Clevenger, Jr., E. L. Cleverley, Jan. 24-28—International Heating & Ventilating Exposition, Inter- 
ater E. Gerbis, M. C. Hill, T. J. Mahoney, J. J. Plough, national Amphitheatre, Chicago. é . 
in- G. W. Smith and, I. Witkin. ee ne ee ee a ee ae 
ling 2 see . 4 Mar. 20—National Food Brokers Ass’n, Chicago. 
@ Sylvania Division, American Viscose Corp., Ad- Mar. 27-Apr. 2—Spring Meeting, Division of Sugar Chemistry & 
dition of Thomas H. Derby to the company’s Mar- - yo tae rg oe sedis am ge 
° ¥ = . = nce, - 
ket Development department in New York is an- on ee 
nounced. May 29-June 3—United States Wholesale Grocer’s Ass'n, Inc., Municipal 
Auditorium, St. Louis. 

“ . June 5-10—66th annual NCA Convention, Stevens Hotel, Chicago. 
ives, bd Hershey Chocolate Corp.: Earnings per common June 26-29—4th annual NCWA convention, Stevens Hotel, Chicago. 
the share for nine months of this year are reported at July 24-27—Southern Wholesale Confectioners’ Ass'n, Inc. Convention, 
Prod- - 7 Re, +1) . ‘ote rge Washington, Jacksonville, Fla. 
now $3.20 compared with $2.46 over a like period of last Nov. 1-5—Pacific Chemical Exposition of American Chemical Society, 
. year. Net profit is listed for the first three-quarters Civie Auditorium, San Francisco. 

, self- at $7,540,607, and 1947’s nine-month report showed 

“> a net of $6,017,778. @ Monsanto Chemical Company: Transfer of the 
) company’s Lockport, N. Y. plant to Springfield, 
on ® World S Production: Avai f : 

| pro- orld Sugar Production: Available sugar for Mass., creates several changes in personnel: The 
1 me- 1949 distribution is expected to be about 1% million production department will be directed by Robert 
ation, tons over the 1948 total, according to B. W. Dyer & K. Mueller; the phenolic plant, under Kenneth M. 
— Company, sugar economists and brokers. Even with Irey; the continuous sheet plant, by William T. 
alien this increase, sugar production will still be below Dickens; and the thermoplastic plant, by John C. 
rking pre-war marks, the company reports. Garrels, Jr. 
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to the candy bar, soft drink, and other traditional 

























































INTERCHANGEABLE DIES 
GUARANTEED PERFORMANCE 
ECONOMICAL OPERATION 


REPRESENTATIVE 
JOHN SHEFFMAN—152 W. 42nd St., N.Y.C. 




















2035-39 W. Grand Ave. 


CHOCOLATE SPRAYING CO. 





CHICAGO 12, ILLINOIS 
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Chocolate Covered Cherries 


I would like very much to have 
a formula for chocolate-covered 
cherries, using rubber molds. 

—New York 

REPLY: The following formula 
is for a small batch and if directions 
are followed, should result in a good 
product. Possibly, variations may 
be required to meet individual oper- 
ating conditions. 

THE “BoB”: 
14 lbs. granulated sugar 
1 lb. standardized invert sugar 
loz. convertit 
water to disolve sugar 

Bring the sugar and invert to the 
boil, wash down sides of the kettle 
to remove any undissolved sugar 
crystals which may have formed 
(covering the kettle for a few minutes 
may possibly prove a_ satisfactory 


substitute), and cook to 238-240 F. 
Pour this batch at once into the fon- 
dant, mix well, add the Convertit, 
and again mix well. Casting tem- 
perature is 160-165 F. 

The fondant: 


Twenty lbs. finished fondant in 
cold or slightly warm mixing kettle. 
Do not heat. To this is added the 
bob batch as given above. To make 
this fondant: 

16 lbs. granulated sugar 

4 lbs. corn syrup 

2 lbs. standardized invert sugar 
water to dissolve the sugar 


Add all of the ingredients, heat 
with stirring until it boils, wash 
down the sides of the kettle, and cook 
fast to 238-248 F. (would try 242 
F.). If this is too “sloppy” a mix- 
ture, and it may prove to be, try 
without the invert, or with reduced 











FLAVORS 


Concentrated Imitation 


—— 





invert. Cool this syrup by pouring 
on the Ball beater but do not beat 
until it has cooled to about 110 F, 
Then beat into fondant. 

DEPOSITING: 

Maraschino-type cherries (drained 
from syrup) may be rolled in con- 
fectioners’ sugar (good draining is 
satisfactory), and are placed into 
the mold; these cherries are covered 
with the casting batch (the bob plus 
20 lbs. of fondant and Convertit) 
which is at proper temperature, and 
the mold is filled. When the batch 
has been deposited, the trays are set 
aside and after an interval of time, 
possibly two or four hours, have 
set up, and may be removed with 
care. They are then ready to be 
coated with chocolate or dipped as 
the case may be. 

NOTE: 

The Convertit causes the sugar to 
“cordial” thus forming the liquid 
center. Now, proper adjustment must 
be made in the amount of Convertit 
and other ingredients, as well as tem- 
perature of cook, to cause this “cor- 
dialing” to occur when wanted. Time 
of sale of chocolate covered cherries 
is the determining factor. 

VARIATION: 

A portion of the casting batch 

may be cast into the mold, and a 
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drained cherry added, then filling 
the mold with the casting cream. We 
prefer this method. 

Additional artificial cherry flavor 
is often added to the cream and even 
small amounts of citric acid (in 
form of a 50-50 solution) are added 
after the cream is finished, but be- 
fore casting. The acid adds to the 
value of the product, as fruits require 
a little acid to bring out the flavor. 

Although the above product has 
commonly been cast into starch 
molds, we believe there is no reason 
why these cannot be produced using 
rubber molds. But as mentioned be- 
fore, success may depend upon se- 
curing the proper consistency of the 
casting batch so that it will “dry 
out” and can be handled after two 
to four hours in the molds. Some 
information states that centers may 
be removed from molds in as little 
time as one-half hour after casting. 
Time of cooling is the governing 
factor. Centers should be coated with 


chocolate promptly after being 
cleaned free of starch. In case of 
rubber molds, the normal starch 


cleaning operation, naturally, is 
omitted. This formula and casting in 
rubber molds should give a superior 
product as starch can never be com- 
pletely removed and it may detract 
from the flavor. 


“"M.C.” Helps Executives 


Thank you very much for your 
very fine cooperation in giving us 
figures on candy production. 

The information you gave us was, 
I believe, exactly what is wanted by 
some of the top executives of our 
company. We appreciate your offer 
of additional information. At present, 
however, I think this fills the bill. 


—Wisconsin. 


Italian Creams 


May I have a formula for a type of 
candy called “Italian Creams?” 


—California 


Here is a good recipe for Italian 
Creams: 


32 lbs. corn syrup 

32 lbs. sugar 

20 lbs. condensed milk 
water 


Cook to 240 F., set off fire, or pour 
contents into cold kettle and add: 


12 lbs. chocolate liquor 
7 lbs. fondant (70-30) 


Stir until cool to touch. Pour onto 
fudge boards. Spread to thickness 
desired. When set, score and cut. 
This is a retail item. 





Candy Tablets sell b 


The mirror finish of Stokes’ punches 


tablet chutes are chrome plated. 
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tter 
when made on Stokes Machines 
the carefully 
controlled pressures . . . give unusual gloss to the tablets 

Controlled pressures again, and the exceptionally rugged 
construction of Stokes Tablet Machines, assure uniform 
density, perfect texture, profitable operation. 

Cleanliness is a third factor in candy making. Stokes 


Machines shine with cleanliness. Parts are easily reached 
tor cleaning; hoppers are stainless steel, handwheels and 


Always, at your service, are Stokes’ technicians and their 
semi-plant-scale laboratory, when you need helpin matters of 
formulation, granulation, mixing, procedure, or cost-to-make. 

Stokes makes Pharmaceutical Equipment, Chemical Pro- 
ages, 
Plastic Molding Presses, Powder Metal Presses, 
. F. J. Stokes 
Machine Co., 5988 Tabor Road, Phila. 20, Pa. 
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| Voorhees Molds 


The Modern Method of Casting Candy! 


Voorhees Molds simplify operations. 
Saves time and stops waste. 


Made of the purest live 
rubber these molds are 
odorless and insure 
freedom from dust. 
They control moisture, 
and yield a better 
finished product. 


Voorhees Molds are manufactured in all standard 
patterns or your own patterns and brand markings 


will be made to your order. 


Write for Catalog C8 


VOORHEES RUBBER MANUFACTURING CO., Inc. 
151 EAST 50TH ST., NEW YORK 22, N. Y. 


| Join the 
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Brokers... 


For new candy lines, list your 
firm in the Confectionery Brokers’ 
Section of THE MANUFACTUR- 
ING CONFECTIONER and THE 
CANDY BUYERS' DIRECTORY. 
Low rate is only $15 a year. 


THE MANUFACTURING 


CONFECTIONER 
400 W. Madison St., Chicago 6 
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1943 EDITORIAL INDEX 


The following is a summary of the articles which have appeared in 


the twelve issues of The Manufacturing Confectioner during 1948. 


Administration— 
Natural Business Year for Candy, 
(p.49), Aug. 


What’s Ahead for Business in °48, 
(p.31), Feb. 


Adsorbents— 
How to Protect Candy from Mois- 
ture, (p.59), Oct. 


Aerating Agents— 
How to Use Egg Albumen in 
Candy, (p.30), Oct. 


How to Use Soy Albumen in Candy, 
(p.29), Aug. 
New Modified 
(p.46), Mar. 


Albumen Found, 


Albumen— 
(See articles 
Agents.”’) 
Almonds— 


Outlook for Foreign Almonds, (p.30), 
Nov. 


under “Aerating 


Associations— 
AMCC Honors H. L. Hoops, (p.44), 
Mar. 
ARC Corivention Program (p.30), 
June. 
ARC Elects Jeffrey President, (p. 
27), July. 
Directory of 
(p.22), June. 
NCA Convention Program, (p.19), 
June. 

NCA Holds 65th Convention, (p.24), 
July. 

NCWA _ Convention in 
(p.42), June. 

NCWA Elects State Councilmen, 
(p.73), Jan. 
NCWA Jobbers Meet in Chicago, 
(p.60), July. 
New Items at 
(p.66), Nov. 
Package Convention in April, (p.68), 
Jan. 

Package Show Stresses Cost Re- 
duction, (p.97), June. 

PMCA Conference 
search, (p.37), June. 

Research Report, (p.53) Mar. 

SWAC Convention Committees 
Named, (p.46), June. 

SWCA 25th Convention, 
July. 

22nd Confectionery Exposition, 
(p.47,) July. 


Exhibitors 


(NCA), 


Chicago, 


Show, 


Chemical 


Stresses Re- 


(p.66), 
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Using Dry Milk Solids, (p.52), June. 

WCSA Elects Officers, (p.45), Jan. 

West Coast Holds 
ference, (p.55), Apr. 


Candy Clinic— 

Bar Goods, Nickel 
(p.49), Oct. 

Candy Clinic Summary of 1948 
Analyses, (p.70), Dec. 

Chewy Candies; Caramels; Brittles, 
(p.52), Feb. 

Easter Candies, Packages; Molded 
Goods, (p.52), May. 

Gums; Jellies; Undipped 
(p.55), July. 

Hard & Assorted Candies, (p.49), 
Jan. 

Marshmallows and Fudges, (p.90), 
June. 

Pound $1 Boxes Assorted Choco- 
lates (p.38), Mar. 

Selected Best Candies of 
Reviewed, (p.34), Dec. 
Selected Candy 
(p.46), Nov. 
Summer Candies and 

(p.52), Aug. 
$1 & Up Chocolates; Solid Choco- 
late Bars, (p.51), Apr. 


Chocolate— 


How Good Methods, Equipment Aid 
Chocolate Tempering, (p.33), July. 


Candy Con- 


Candy Items, 


Bars, 


Year 


Items Analyzed, 


Packages, 


Coconut— 

A ‘Know-How’ Discussion on Using 
Coconut Candy Formulas, (p.27), 
Nov. 

A ‘Know-How’ Discussion on Using 
Coconut in Candy, (p.30), May. 

A ‘Know-How’ Discussion on Using 
Plastic Coconut, (p.35), June. 

Conventions— 
(See articles under “Associations.”’) 


Dairy Products— 


Research Report, (p.53), Mar. 

Use of Dairy Products in Candy, 
(p.56), Aug. 

Using Dry Milk Solids, (p.52), June. 

Editorials— 

American Economy Must Be 
Streamlined (p.78), Aug. 

Brach Tragedy Saddens Entire In- 
dustry, (p.76), Oct. 


Buyers Become More Discriminat- 
ing in 1948, (p.78), Mar. 


Candy Clinic Summary of 1948 
Analyses, (p.70), Dec. 

Candy Conventions Are Industry 
Achievements, (p.82), May. 

Candy Sales Picture Changes Across 
Nation, (p.80), Apr. 

Candy’s Crucial Percentage Sets 
Volume, (p.80), July. 

Cement Case Poses Confectionery 
Problem, (p.72), Nov. 

Confectionery Industry Mourns Dr, 
Jordan, (p.78), Feb. 

Council on Candy Plans Expanded 
Promotion, (p.80), Apr. 

Dr. Jordan—The Man, The Scien- 
tist, (p.78), Feb. 

“Feeling of Optimism About Fall 
Market,” (p.76), Oct. 

Industry Plans “Future in the 
Present,” (p.130), June. 

Industry’s Enterprise vs. 
Problems, (p.78), Jan. 


Cocoa 


Opportunities Now for Originality, 
(p.78), Aug. 

Questionnaires Provide 
Candy Data, (p.78), Mar. 

Readjustment Trend Indicates Com- 
petition, (p.72), Nov. 

Responsibility Fixed in 
Labels, (p.130), June. 

The Important “New Look” for 
Salesmen, Too, (p.82), May. 

Vincent L. Price, Sr., Dies, (p.80), 
July. 


Helpful 


Changing 


Flavor— 


Cultured Butter-Flavor Products, 


(p.49), Feb. 
Research in New Apple Flavored 
Candies, (p.27), Dec. 


Formulae—- 

A ‘Know-How’ Discussion on Using 
Coconut Candy Formulas, (p.27), 
Nov. 

How to Make Easter Candies, (p.29), 
Feb. 

How to Make Sales-Getting Hard 
Candies, (p.33), Apr. 

How to Make Sales-Getting Starch 
Gums and Jellies, (p.33), May. 
How to Manufacture Cream Candies, 

(p.29), Jan. 

How to Manufacture Sales-Winning 

* Fudges, (p.39), June. 

How to Manufacture Tasty Marsh- 
mallows, (p.34), Mar. 

How to Use Sorgo Syrup in Candy, 
(p.29), Dec. 
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Candy, 


TIONER 


Peanut Butter in Confectionery, 


(p.31), Apr. 
Research in New Apple Flavored 
Candies, (p.27), Dec. 


Ingredients, Candy— 

A ‘Know-How’ discussion on Using 
Coconut Candy Formulas, (p.27), 
Nov. 

A ‘Know-How’ Discussion on Using 
Coconut in Candy, (p.30), May. 
A ‘Know-How’ Discussion on Using 
Plastic Coconut, (p.35), June. 
Dictionary of Raw 

(p.196), Sept. 

How Good Methods, Equipment Aid 
Chocolate Tempering, (p.33), July. 

How to Use Egg Albumen in Candy, 
(p.30), Oct. 

How to Use Sorgo Syrup in Candy, 
(p.29), Dec. 

How to Use Soy Albumen in Candy, 
(p.29), Aug. 

Industry Asks 828,000 Tons of 
Sugar, (p.30), Dec. 

More Sugar in 1947-1948, (p.44), 
Jan. 

New Modified 
(p.46), Mar. 

Outlook for 
(p.30), Nov. 

Peanut Butter in 
(p.31), Apr. 

Research Report, (p.53), Mar. 

Sugar Deliveries High, (p.53), Oct. 

Use of Dairy Products in Candy, 
(p.56), Aug. 

Using Dry Milk Solids, (p.52), June. 

What About the Sugar Situation, 
(p.112), June. 


Legislation— 


Federal Food, Drug & Cosmetic 
Act, (p.205), Sept. 

Pennsylvania Package Law Told, 
p.112), June. 


Materials, 


Albumen Found, 


Foreign Almonds, 


Confectionery, 


Management— 
How Baur’s Uses Job Evaluation, 
(p.48), June. 
Incentives in the Candy 
(p.33), Jan. 


Natural Business Year for Candy, 
(p.49), Aug. 


What’s Ahead for Business in ’48, 
(p.31), Feb. 


Manufacturers— 

Barton’s Stores, Modern Design 
in, (p.27), Jan. 

Baur’s Uses Job Evaluation, How, 
(p.48), June. 

Chase Opens California Plant at 
San Jose, (p.33), Dec. 

Guatemala, How Candy Sells in, 
(p.26), May. 

Hucke’s Builds Sales in Chile, How, 
(p.31), Mar. 

Huyler’s Develops Attractive Candy 
Packages, (p.43), Dec. 


Plant, 
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Johnston's 100th Anniversary, (p.46), 
Aug. 


Mullane’s 100th Anniversary (p.45), 
Mar. 

Noel’s, Candy Made to Music at, 
(p.26), Oct. 

Rubin Dies, Bernard D., (p.66), 
Aug. 

South America, Candy Plants in, 
(p.27), Aug. 

Sweets Company Plans 
(p.33), June. 

Williamson Stresses 
How, (p.33), Oct. 


Merchandising— 

Candy Packages for Supermarkets, 
(p.33), Aug. 

How Ribbon Ties Aid Candy Sales, 
(p. 38), Nov. 

How to Build Window Displays, 
(p.37), Mar. 

Huyler’s Develops Attractive Candy 
Packages, (p.43), Dec. 

Ideas Boost Candy Shop Sales, 
(p.32), May. 

Modern Design in Barton’s Stores, 
(p.27), Jan. 

Packages, Display in Variety Stores, 
(p.69), July. 
“Sweetest Day’ 

Oct. 


Packaging— 


Candy Packages Are Good Sales- 
men, (p.39), May. 


Safety, 


Sanitation, 


, 


Ups Sales, (p.52), 


Candy Packages for Supermarkets, 
(p.33), Aug. 

Design Printing Laminating Papers, 
(p.61), Mar. 

How Ribbon Ties Aid Candy Sales, 
(p.38), Nov. 

How to Protect Candy from Mois- 
ture, (p.59), Oct. 

Huyler’s Develops Attractive Candy 
Packages, (p.43), Dec. 

New Ideas in Candy Packaging, 
(p.63), Jan. 

Package Show Stresses Cost Re- 
duction, (p.97), June. 

Package, Display in Variety Stores, 
(p.69), July. 

Peanut Butter— 


Peanut Butter in 
(p.31), Apr. 


Confectionery, 


Personnel— 


(See articles under “Management.”) 


Production— 
How Good Methods, Equipment Aid 
Chocolate Tempering, (p.33), July. 


Improved Temperature Control, (p. 
95), June. 


PMCA Conference Stresses Re- 
search, (p.37), June. 
Raw Materials— 


(See articles under “Ingredients, 
Candy.”) 


Research— 
How to Use Sorgo Syrup in Candy, 
(p.29), Dec. 


PMCA Conference Stresses Re- 
search, (p.37), June. 

Research in New Apple Flavored 
Candies, (p.27), Dec. 

Research Report, (p.53), Mar. 

Use of Dairy Products in Candy, 
(p.56), Aug. 


Ribbon— 
How Ribbon Ties Aid Candy Sales, 
(p.38), Nov. 
Satety— 
Sweets Company Plans Safety, (p. 
33), June. 
Sales Figures— 
Sales at Record High, (p.44), Jan. 


Sales Increase 37%, (p.@) Feb. 


Record $930,000,000 Sales for 1947 
Seen, (p.33), Mar. 

Sales Up 6% in January, (p.48), Apr. 

Sales Up 12% in First Quarter, 
(p.36), June. 

April Sales Drop 2%, (p.77), July. 

May Sales Drop 11%, (p.51), Aug. 

Sales Gain 4% in First Half of '48, 
(p.7), Sept. 

Industry Doubles 1929 Candy Sales, 
(p.9), Sept. 


Seven Months Sales Up 3%, (p.16), 
Oct. 


8 Months Sales Up 5%, (p.59), Nov. 
Sanitation— 
How Williamson Stresses Sanita- 
tion, (p.33), Oct. 


Plant Sanitation Aids Candy Sales, 
(p.35), Apr. 


Sanitation Plan for Candy Plant, 
(p.13), Sept. 


The Human Factor in Sanitation, 
(p.51), Feb. 
Shipping— 
How to Prevent Shipping Damages, 
(p.65), Apr. 
Reducing Freight Damage Losses, 
(p.33), Feb. 
Sugar— 
Industry Asks 828,000 Tons of 
Sugar, (p.30), Dec. 


More Sugar in 1947-1948, (p.44), 
Jan. 


Sugar Deliveries High, (p.53,), Oct. 
What About the Sugar Situation, 
(p.112), June. 
Surveys— 
Consumer Preferences in Bars, 
(p.110), June. 
“Dine on a Dime,” (p.46), Mar. 


Illinois Consumer Preferences for 
Candy Bars Are Analyzed, (p.29), 
Nov. 


Omaha Consumer Bar Preferences, 
(p. 43), Aug. 
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INDEX TO AUTHORS 


A 
Armstrong, George 
A ‘Know-How’ Discussion on Using 
Coconut in Candy, (p.30), May. 
A ‘Know-How’ Discussion on Using 
Plastic Coconut, (p.35), June. 


How to Use Coconut in Candy; Se- 
lected Formulas, (p.27), Nov. 


Baldwin, Clara 


Candy Made to Music at Noel's, (p. 
26), Oct. 


Candy Plants in South America, (p. 
27), Aug. 

How Hucke’s Builds Sales in Chile, 
(p. 31), Mar. 


Brown, Thomas 


How Good Methods, Equipment 
Aid Chocolate Tempering, (p.33), 
July. 


3utler, Harold G. 
How to Use Soy Albumen in Candy, 
(p.29), Aug. 





Here's a Gift 


Sure to Please 


This Christmas send 
your candy friends THE 
MANUFACTURING Con- 
FECTIONER—the help- 

The 


MANUFACTURING 
CONFECTIONER 


ful, authoritative maga- 
zine for key candy plant 
personnel. Two years $5. 
One year $3. 

The Manufacturing Confectioner 


400 W. Madison St., Chicago 6, Ill. 
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Cc 
Carin, GT. 
How to Use Egg Albumen in Candy, 
(p.30), Oct. 
Childs, W. H. 
Peanut Butter in Confectionery, (p. 
31), Apr. 


D 


Dawes, Bradley S. 
Opportunities Now for Originality 
(editorial), (p.78), Aug. 
Dudik, George F. 
Industry Doubles 1929 Candy Sales, 
(p.9), Sept. 


F 


Frost, E. L. 
Improved Temperature Control, 
(p.95), June. 


H 

Hall, Clyde C. 
NCA _ Holds 
24),- July. 
Package Show Stresses Cost Reduc- 
tion, (p.97), June. 
PMCA _ Conference 
search, (p.37), June. 


I 


65th 


Convention, (p. 


Stresses Re 


lula, Ralph, Jr. 
How Williamson 
tion, (p. 33), Oct. 
NCWA _ Jobbers 
(p.60), July. 


Stresses Sanita- 


Meet in Chicago, 


Johnston, Bill 
How Baur’s Uses Job 
(p.48), June. 


Evaluation, 


Kahn, Julietta 
Modern Design in Barton's Stores, 
(p.27), Jan. 
Kettlewell, John 
Candy’s Crucial Percentage Sets 
Volume, (editorial), (p. 80), July. 
Kuhn, Walter F. 
Natural Business Year for Candy, 
(p.49), Aug. 


L 


Lehman, Eric 
Candy Clinic Summary of 1948 
Analyses (editorial) (p.70), 
Leighton, Alfred E. 
The Human 
(p.51), Feb. 
Sanitation Plan for Candy Plant, (p. 
13), Sept. 
Lincoln, W. B., Jr. 
How to Prevent Shipping Damages, 
(p.65), Apr. 
Lovett, R. A. 
How to Protect Candy From Mois- 
ture, (p.59), Oct. 


Dec. 


Factor in Sanitation, 


M 
Magnus, Percy C. 
American Economy Must be Stream- 
lined, (editorial), (p. 78), Aug. 


Mercer, E. P. 
How Candy Sells in Guatemala, (p. 
26), May. 


N 


Nystrom, Paul H. 
Packages, Display in Variety Stores, 


(p.69), July. 


R 


Rabb, Norman S. 
Candy Packages for Supermarkets, 
(p.33), Aug. 


Richmond, Walter L. 

How to Manufacture Cream Cay 
dies, (p.29), Jan. 

How to Make Easter Candies, (p. 
29), Feb. 

How to Manufacture Tasty Marsh- 
mallows, (p.34), Mar. 

How to Make Sales-Getting Hard 
Candies, (p.33), Apr. 

How to Make Sales-Getting Starch 
Gums and Jellies, (p.33), May. 
How to Manufacture Sales-Winning 

Fudges, (p.39), June. 


) 


Samuelson, Joseph 
Plant Sanitation Aids Candy Sales, 
(p.35), Apr. 
Slichter, Sumner H. 
What’s Ahead for Business in ‘48, 
(p.31), Feb. 
Snyder, Howard 
How to Build 
(p.37), Mar. 
Sweet, R. S. 
Cultured Butter-Flavor 
(p.49), Feb. 


Window Displays, 


Products, 


T 
Talley, Florence B. 


Research in New Apple 
Candies, (p.27), Dec. 
Tarnopoll, Louis 
Incentives in the Candy Plant, (p. 
33), Jan. 
Trudeau, Oscar G. 
Feeling of Optimism 
Market (editorial) 


Flavored 


About Fall 
(p.76), Oct. 


Ww 


Wallace, George R., 3rd 
Design Printing Laminating Papers, 
(p.61), Mar. 
Warwick, Harry W. 
Sweets Company Plans Safety, (p. 
33), June. 
Whymper, Robert 
Dr. Stroud Jordan—The Man, The 
Scientist, (editorial), (p.78), Feb. 
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| POSITIONS WANTED 


MACHINERY WANTED (Contd.) 








MACHINERY FOR SALE (Contd.) 








Shop Foreman—Practical Candy Maker, 25 

yrs. experience in all high grade home- 
made candies with supervisory background. 
Desirous of joining reliable firm willing to 
compensate liberally for excellent producer. 
Strictly sober, quality minded, and a con- 
cientious worker. Box A-1284, The Manu- 
facturing Confectioner. 





Wanted: Position as superintendent or man- 

ager of candy factory. Have 32 years 
experience, past 6 years as manager. Box 
A-1286, The Manufacturing Confectioner. 


SUPERINTENDENT OR ASSISTANT with 

many vears of experience with nationally 
known companies. Capable of taking com- 
plete charge of any size retail or whole- 
saie plant, well-versed in all branches of 
candy manufacturing. Familiar with mod- 
ern equipment and methods, able tc work 
out new items and ideas. Excellent refer- 
ences. Box A-1285, The Manufacturing 
Confectioner. 








HELP WANTED 





Wanted: Good retail candymaker for high 

class stores. Good salary and year-round 
job. Write or wire London Pecan Co., Hot 
Springs, Ark. 





Male Help Wanted: PAN MAN—Exceptional 

opportunity with old established Philadel- 
phia Candy Co. Give details of experience 
and salary desired. Box A-1282, The Man- 
ufacturing Confectioner. 





Wanted: Candy maker for retail store in 
So. Bend, Ind. Must know how to make 

creams, fudges, etc. For retail trade. Box 

A-1289, The Manufacturing Confectioner. 





MACHINERY WANTED 














WANTED 


YOUR IDLE MACHINERY 
WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 


URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 


TWE KEY osees ae on eae 


: PRODUCTS COMPANY. inc. 
15-21 PARK ROW 





NEW YORK 7, N. Y. 


WANTED: One cut-rock cutter. Write Ace 
High Candy Co., 53 Central Ave., Jersey 
City, N. J. 





WANTED 


One Package Machinery Company 
Model F.A. Wrapping Machine 


Box B-1281 
The Manufacturing Confectioner 








MACHINERY FOR SALE 











For Sale: Lollypop wrapping machine, 
semi-automatic, twists and heat seals, 
reasonable. Box A-1288, The Manufacturing 
Confectiones. 
For Sale: One ineaties Machinery hard 
candy wrapper, Model 22 B, recently re- 
conditioned, in perfect condition. One Burk- 
hard vacuum cooker and pump, all high 
pressure steam fittings and gauges, J. H. 
Day marshmallow beater. One 5 ft. 4 in. 
cooking slab. Write Laura Lee Candies, 
2300 N.W. 36th St., Miami, Fla. 





FOR SALE: NEW CA-2 WRAPPING MA- 
CHINES IN ORIGINAL CRATES. MANU- 
FACTURED WITHIN PAST MONTH. REPLY 
TO BOX A-1287, THE MANUFACTURING 
CONFECTIONER. 
For Sale: 5c Carton and filling machine in 
excellent condition. ‘'U. S. Automatic Box 
Machinery,” a real buy. Box A-1283, The 
Manufacturing Confectioner. 








For Sale: One Groen 150 gal. steam jack- 

eted kettle, 304 stainless, 100 lb. W. P. 
One 40 gal. copper steam jacketed kettle. 
Good Relish Co., 4428 Elston Ave., Chicago. 





When Answering 
Box Number Ads 
Please Address 
As Follows: 


(Box Number), 

The Manufacturing Confectioner, 
400 West Madison St. 

Chicago 6, lil. 
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For Sale: Package Machinery Co. type 

G. H. bar wrapping machine. Wide ad- 
justment of width and length for different 
size bars. Speed range 65 to 90 per minute. 
G.E. elettronic controlled paper cut-off 
with electriceye control and extra tubes 
complete with G.E. induction 2 H.P. motor, 
220/440 volt, 60 cycles. Excellent condi- 
tion. Rittenhouse Candy Company, Inc., 
Worth & Herbert Sts., Philadelphia 24, Pa. 





BUSINESS WANTED 





For Sale: Will sell all or part interest in 

profitable candy manufacturing business 
in South. Must sell due to lack of sufficient 
working capital. Splendid opportunity for 
big profits in field with no Southern com- 
petition. Total investment is $25,000. Write 
Box A-12810, The Manufacturing Confec- 
tioner for further details. 


For Sale: A million dollar proposition of 

national magnitude offered to parties 
with foresight, ambition, and have suffici- 
ent financial backing to purchase a 16- 
year established corn and complete home- 
made candy and chocolate set-up, doing 
good busines, in good location to go na- 
tional in Western Illinois. The business, 
trade marks, and franchises will all be 
sold together as one complete set-up to go 
coast to coast. A chance of a lifetime for 
live wires. Box A-1281, The Manufacturing 
Confectioner. 





SALES LINES WANTED | 





Wanted: Candy and allied lines. We have 

20 years sales experience in same ter- 
ritory of Florida, Georgia and Alabama. 
3 salesmen. Hubert Brokerage Company, 
210-211 Candler Bldg., Atlanta, Georgia. 


Gah! / / VE, HAS 


AGO ye 

















| SALES LINES WANTED 


MISCELLANEOUS (Contd.) | 


| MISCELLANEOUS (Contd.) | 








Wanted: Candy and allied lines on broker- 
jobbing and 
chain trade in Virginia and the Carolinas. 


age basis for wholesale 


Box TF-482, The Manvfacturing 
tioner. 


Wanted: Importers, specialized in articles 

for the confectionery industry, are inter- 
ested in novelties in the line. Raw mate- 
rials, packaging, machinery. Jose Teich- 
mann e Hijo, Montevideo 362, Buenos Aires, 
Argentina. 


Confec- 





MISCELLANEOUS 








WE BUY & SELL 





USED STARCH 
Also Sweepings 
BOUGHT 


LOUIS ROSENBERG 


444 Fairmount Ave., 
Philadelphia 23, Pa. 








ODD LOTS « OVER RUNS + SURPLUS 


SHEETS*-ROLLS*-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert I. Brown 
“At Your Service” 
74 E. 28th St, Chicago 16, Illinois 











We purchase for cash: Discontinued and 

surplus candies. No quantities toa large 
or small. Trading Post Sales Co., 1059 E. 
14th St., Brooklyn 3, N. Y. 





CLASSIFIED 
ADVERTISING 


The Manufacturing Confectioner’s 
classified section is designed to aid 
candy men in obtaining or disposing 
of used equipment, services, and 
miscellaneous items. You will find 
that it pays to read and use the 
classified section. 


Classified rates are 35c per line 
and 70c per line for boid face or al! 
capital letters. If special type sizes, 
extra white space or borders are 
desired, rates are $6 per column 
inch for one insertion and $5 per 
column inch for two or more in- 
sertions. 

Minimum insertion in the Classified 
Advertising section is three lines. 
Classified rates are not subject to 
advertising agency discounts. 














New England States 


Middle Atlantic States (contd.) | So. 


Atiantic States (contd.) 


So. Atlantic States (contd.) 





JESSE C. LESSE CO. 
Confectionery 


Office and Sales Room 
161 Massachusetts Ave. 


BOSTON 15, MASS. 
Territory: New England 





DAVID F. LOONEY 


Confectionery Broker 
“A Good Candy Man” 


P.O. Drawer 138 
SOMERVILLE 43, MASS. 





Middle Atlantic States 





Ss. P. ANTHONY 
Manufacturer’s Representatives 
P. O. Box 1355—Phone 2-8469 

READING, PENNSYLVANIA 
Terr.: Pa., oa Washington, 


FACTORY SALES COMPANY | 
Broad Street Bank Building 
JERSEY 

| 


Specialists in Specialties 
Terr.: N. J., N. Y., Pa., Dela., Md., 
& Washington, D. C. 





W. H. CARMAN 
Manufacturers’ Representatives 
3508 Copley Road 


BALTIMORE 15, MARYLAND 
Terr.: Maryland; Wash., D. C. 


HUBERT BROKERAGE CO. 
Candy and Allied Lines 
3 Salesmen 
Offices & Display Rooms 
210-211 Candler Bldg. 


ATLANTA, GEORGIA 





GREENBERG BROS. 

389 East 2nd St. 
BROOKLYN 18, NEW YORE 
Covering Jobbers, Syndicate and 
Dept. Stores in New York City & 
100 mile radius. 


HERBERT M. SMITH 





JIM CHAMBERS 
Candy Broker 
17 Edgewood Avenue, S. E. 


ATLANTA 3, GEORGIA 
Terr.: Ga., Ala., and Fla. 


Terr.: Florida, Georgia and Ala- 


bama for 20 years 





JOHNSON & SAWYERS 
335 Burgess Building 
JACKSONVILLE 2, FLORIDA 
Confections & Allied Lines 





109-17 110th St.—vVirainia 3-8847 
OZONE PARK 16, NEW YORE 
Terr.: New York State 





IRVING S. ZAMORE 
2608 Belmar Place | Terr.: 


WM. E. HARRELSON 
Manufacturers’ Representative 
5308 Tuckahoe Ave.—Phone 44280 


RICHMOND 21, VIRGINIA 
W. Va., Va., N. & S. Caro. 


Terr.: Ga., Fla., & Ala. 





H. H. SMITH 

Box No. 1202 
HUNTINGTON 14, WEST VA. 

Candy, Marbles, School Tablets, 

Wax Papers, Stationery, Napkins 





SWISSVALE, PITTSBURGH 18, PA. 

29 Years Experience } 
Pennsylvania, excluding 
city of Philadelphia 


Terr.: 





South Atlantic States 


A. CARY MEARS 
P. O. Box 2415 
ROANOKE, VIRGINIA 
| Candy and Specialty Items 
Terr.: Va., W. Va., No. & So. Caro. DECATUR, 


Terr.: W. Va. & Eastern Ky. 





W. M. (BILL) WALLACE 
Candy and Specialty Items 
P. O. Box 472—111 Rutland Bldg. 
GEORGIA 

Terr.: Ga. & Fla. 








co. 


RTIN J. BERMAN 
292 Fifth Avenue 
NEW YORK 1, N. Y. 
LOngacre 4-2633-4 
Greater New York Area 
Including Department Stores, 


Chains, Buying Offices 
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BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 
Contact Wholesale Groceries, Candy | 
Jobbers and National Chains | 
Terr.: Va., W. Va., Eastern Tenn., | 
and Eastern Kentucky | 





Manufacturers’ 


ROY E. RANDALL CO. 


Representative 
P. O. Box 605—Phone 7590 


COLUMBIA 1, SO. CAROLINA 
Terr.: No. & So. Carolina. 
Over 25 years in area 


~~ 


Thorough Coverage 








SOX & ROBB 
Manufacturers’ Representative 
Box 605 
COLUMBIA, S&S. C. 
Terr.: So. & No. Carolina 
Over 16 years 


THE MANUFACTURING CONFECTIONER 











Modern REBUILT EQUIPMENT 


Every machine is thoroughly reconditioned 
by experts and is fully guaranteed... 





Partial List 


National Equipment late-type Fully Automatic Stee! Mogul. 
, he National Equipment Fully Automatic Type AD Wood Mogul. 
Immediate Delivery Huhn Double Dryer and Cooler, also sold singly. 
SPECIALLY PRICED FOR QUICK SALES Friend Dreadnaught Model Hand Roll Cream Center Machine. 
National Equipment 32” Chocolate Enrober with cooling 
tunnel and packing table. 
300, 500, and 1000 ib. Chocolate Melting Kettles, National 
Equipment and Racine. 
National Equipment continuous Hard Candy Cooker. 
Simplex Steam Vacuum Cooker, 200 Ib. capacity. 
Racine Continuous Automatic Sucker Machine, motor driven 
with Conveyor. 


Package Machinery Company Model 22-B Cellophane Hard 
Candy Twist Wrapper. 


Racine Model M Die Pop Machine. 


34” Enrober complete with 
Cooling Tunnel and Packing Table 





>» # e N 
Rebuilt 
Ma hiner as 


Established 1912\qr=</ 


"Uf tts Candy Machinery, We Have Tt" 


We have every type and size of guaranteed rebuilt candy 
making equipment in our New York stock—attractively priced 
and available for prompt delivery. 


Write or wire collect for prices and details on your requirements. 





' T XX 3 é i XN Huhn Double Dei = Cooler, 
a a also sold singly 
CONFECTIONERY MACHINERY CO... INC. 
31-3822 LAFAYETTE STREET 
NEW YORK 12. N.Y. 
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East No. Central States 


} 
East No. Central Stetes (contd.)| West So. Central States (eontd.)| 


Pacific States (contd.) 




















EDWARD A. D. (Candy) BARZ 

P. O. Box 395—LA PORTE, IND. 

P. O. Box 512—OAK LAWN, ILL. 

Covering Ill., Ind., Mich., Ohio, Ky., 
and W. Va. 





H. K. BEALL & CO. 
CHICAGO 6, ILLINOIS 
308 W. Washington St. 
Phones RANdolph 1618-1628 | 
Territory: Illinois, Indiana, 
isconsin 
25 years in the Candy Business 


COLEMAN-SMITH BROKERAGE 
COMPANY 
Formerly P. L. South Company 
Confectionery Brokers 
“We Plan Our Work To 
Work Your Plan” 
Complete Wholesale and Retail 
Coverage for the State of Indiana 
702 Odd Fellow Bldg. 
Phone Franklin 8492 
INDIANAPOLIS 4, INDIANA 


























































CHARLES R. COX COMPANY 
1428 Erie Boulevard 
SAND - fe} 

Territory: Ohio, Michigan, and 

Indiana 


ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 

DETROIT 21, MICHIGAN 

Terr.: Entire state of Michigan 


WALTER M. GREESON CO. 
101 Smith Street 
FLINT 3, MICHIGAN 
“We Are At Your Service Always 
—And All Ways” 
Michigan. Estab. Since 1932 


BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 








Terr.: 





MILWA . WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 





DONALD A. IKELER 
2029 E. Main Street 
KALAMAZ CH. 


Territory: Michigan 


HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave. 
Phone Brookfield 9691 
HOLLYWOOD, ILLINOIS 
Terr.: Ohio, Mich., & Ind. 








100 N . ne 82 

0 North Raymond St.—Phone 3 
MARINETTE, NSIN 

Terr.: Wisc. & Upper Mich.—covered 
every five weeks. 





C, MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
We specialize in cigars, candies 
specialties and novelties 





JACK WILSON PEIFFER 
emer 7 ae Representative 
4 W. Burton Place 
CHICAGO 10, TLL. 


A 





RTHUR H. SCHMIDT CO. 
815 Erieside Ave. 

CLEVELAND 14, OHIO 

Terr.: Ohio. Member Nat'l. 


Salesmen Ass‘n. 
paeye waner Club 


Conf. 


WARREN A. STOWELL 
& ASSOCIATE 


Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 





Terr.: Chicago and Radius of 
Forty Miles. 
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GRAND 


C. H. og tare 
1421 Sigsbee St., S. E 
ND RAPIDS 6, MICHIGAN 


Terr.: Michigan only | 





W AND W SALES 
1627 West Fort Street 


DETROIT 16, MICHIGAN 
Covering Michigan Completely 


WwW 


ith Quality Merchandise 
Al. Williford 





SOMMER & WALLER 


Manufacturers’ 


8336 


Serv 
Ss 


Representative 


Maryland Ave.—vVin. 7174 
CHICAGO 


19, ILLINOIS 
ing Metropolitan Chicago 
ales Area for 25 Years 





East So. Central States 





PAUL JOHNSON AND CO. 


Man 
Day 


Candy 


ufacturers’ Representatives 
Phone 1—Night Phone 2420 
Box 270 


CAMPBELLSVILLE, KY. 
, Crackers, Cookies, Cigars, 
and Specialty Items 
Terr.: Ky. and Tenn. 





FELIX D. BRIGHT 
Candy Specialties 


P. O. Rox 177—Phon- 8-4097 
NASHVILLE 2, TENNESSEE 


Terr.: 


bama, Mississippi, 


Kentucky, Tennessee, Ala- 
Louisiana 





J. L. FARRINGER CO. 


1900 


Cedar Lane—Phone 8-8470 
NESSEE 


NASHVILLE 4, TEN! 


Established 1924 


Territory: Tenn., Ky., and W. Va. 





2 Salesmen covering territory | 


West No. Central States 





Consistent and thorough coverage | 


of wh 


wholesale grocery, 


GEORGE BRYAN 

BROKERAGE Co. 

410 Walnut Bldg. 
DES MOINES 9, IOWA 


olesale candy and tobacco, 
chain store 


trade in central, eastern Iowa 





ELMER J. EDWARDS 


CANDY BROKERAGE 


Terr.: 


attention given to Twin City trade | 


5352 3lst Ave. So. 
NEAPOLIS 17, MINN. 
Phone: Pa. 7659 

Minn., N. & S. Dak.—Special 





1290 


Terr.: 


LEON K. HERZ 
Grand Ave., Emerson 7309 
ST. PAUL 5, MINN. 


Western Wis., Minnesota, 


North and South Dakota 





HUTCHINS BROKERAGE CO. 


Terr.: 


218 Third Ave., N 


LIS 1, TA 
Minneapolis and Adj. Terr. | 





SCHULTZ SALES COMPANY 


Terr: 


2611 W. Douglas Ave. 
WICHITA 12, KANSAS 


Kansas, Oklahoma, 
Western Missouri 





West So. Central States 





H. L. BLACKWELL COMPANY | 


Emery Way at Sunset Drive 


Terr.: 


EL PASO, TEXAS 
Phone: 3-0503 
Tex., N. Mex., and Ariz. 


524 North 12th Street 


| _ ALBUQUERQUE, NEW MEXICO 
A combined confectionery experi- 


| ence of 38 years. 
Covering Arizona, 


exas. 


|G & Z BROKERAGE COMPANY 


New Mexico, | 
| Idaho, Utah, and El Paso County, 








GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: Sate of California 








S. D. CARTER COMPANY 


eee Brokers 


SHREVEPORT, LA. 


Terr.: La., Ark., & E. Texas 





W. S. STOKES 


Broker & Agent 
BATESVILLE, ARKANSAS 
Candy - Novelties - Specialties 
| Terr.: 


Arkansas—Accounts solicited 


MALCOLM S. CLARK CO. 


14874 Valencia St. 
No. Cal.; Nev.; & Hawaii 
| SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern California 
| LOS ANGELES 13, CALIF 
1238 N.W. Glisan—Oregon 
PORTLAND, OREGO 
915 Terminal Sales Bldg. 
Wash., N. Idaho 
SEATTLE 1. WASH. 
3621 Nations Ave. 





J. J. BOND & COMPANY 
m3 Hill So mh a 7- -— 
FORT WORTH 7 
Territory: Texas and }.- il 


New Mex., W. Texas 
EL 


| 
| Ariz., 
| PASO, TEXAS 





J. RAY FRY & ASSOCIATES 





Mountain States 


420 Market St.—Phone Garfield 7690 
SAN FRANCISCO, CALIF. 


Calif., Ore., 
Utah, Wyo., 


Wash. Mont., 
Nev., Ariz. 


Terr.: 
Ida., 





| E. G. ALDEN & COMPANY 
Box 5014 Term. Sta. 
Phone Lakewood 599W 
DENVER 17, COLORADO 
John Alden travelinag—Colo., Wyo., 
Mont., and Western Nebraska 


| CHARLES HANSHER 

112 W. Ninth Street 
LOS ANGELES 15, CALIFORNIA 
Personal contacts with chains, job- 
| bers, syndicates & dept. stores 

throughout California. 





CAMERON SALES COMPANY 
5701 East Sixth Ave. 
DENVER 7, COLORADO 
Candies and Allied Lines 





} 
| HARTLEY SALES COMPANY 
| 
George W. Hartley 
89 Marietta Drive 
| SAN FRANCISCO 16, CALIFORNIA 
Phone: JUniper 4-5300 





| Terr.: Colo., Mont., Idaho, Utah, 
Mex. 
JERRY HIRSCH 


Manufacturers’ Representative 
Candy and Specialty Items 
4111 E. 4th St. 
TUCSON, ARIZONA 
Territory: Arizona, New Mexico, 
& El Paso, Texas 


Californic, Oregon, Washington, 
| Idaho, and Nevada 





KESSLER BROTHERS 


|739 Market St.—Tel. Garfield 7354 
SAN FRANCISCO 3, CALIF. 





T. J. LANPHIER COMPANY 
Confectionery and Food Products 
| BILLINGS GREAT 
(General Office) 


Terr.: 
Established 1907 


FALLS | 


Montana & Northern Wyoming 








FRANK X. SCHILLING 
Confectionery and Novelty Items 
Box 416—Phone 2-3540 
BUTTE, MONTANA 
Complete coverage of Montana, 
Idaho, and Wyomin3. 


Terr.: 11 Western States, Army & 
Navy, Export Wholesale Jobbing 
}and Retail coverage for Quality 
Manufacturers. 
Offices, S.F.—L.A.—Portland— 
Honolulu 
Established 1925 
Sidney H. Kessler 
Theodore D. Kessler 
| 
I. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 
1705 Belmont Avenue 
| Terr.: Wash., Ore., Mont., Ida., 
| Utah, Wyo. 








Pacific States 


HARRY N. NELSON CO. 
| 112 Market Street 





JOHN T. BOND & SON 
637 S. Wilton Place 
Phone Federal 6028 
LOS ANG . CALIF. 
| Territory: Pacific Coast 
Our 28th Year in Candy and 
} Food Field 


SAN FRANCISCO 11, CALIF. 
| Established 1906 

Sell Wholesale Trade Only 
| Terr.: Eleven Western States 


GEORGE R. STEVENSON CO. 
| 302 Terminal Sales Building 
SEA ASH. 


TTLE, W. a 
| Territory: Wash., Ore., Ida., Mont. 








CARTER & CARTER 
Confectionery Mfr's. Agents 
Established with Industry since 190 
91 Connecticut St. 

| Phone: Main 7852 
SEATTLE, WASHINGTON 
Terr.: Wash., Ore., Utah, Ida., 
Mont., Nev., Wyo. 


WITENBERG-ROSS ~ 
24 California St. 
Phone: Exbrook 7973 


| 


315 West Ninth St. 
Phone Trinity 7159 


LOS ANGELES 15, CALIFORNIA 
Terr.: Calif., Arizona, Nevada 
Export 


THE MANUFACTURING CONFECTIONER 


| SAN FRANCISCO 11, CALIFORNIA | 


| Over 20 years in this area. 





1| JERRY W. TURMELL COMPANY 


4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFORNIA 
(20 minutes from Los Angeles) 

Terr.: Calif., Associates at Hawaii, 


Philippines and China. Established 
since 1932. 


RALPH W. UNGFR 


923 East 3rd Street 
Phone: Trinity 8282 


LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 


West Tex., Nev. 
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Confectionately Yours 











a eereer DAY MEMOS: Remember- 
ing to make someone happy can 
work wonders for policemen, too, 
the Cleveland police public relations 
department foresaw, when “Sweetest 
Day” came to town, Boosting pe- 
destrian safety week, a squad car 
team gave candy to women pedes- 
trians observed obeying all traffic 
regulations. . . . And in Chicago a 


landlord and his wife who lent a new 
ex-Marine tenant $40 to pay his first 
month’s rent were nominated Chica- 
go’s “Sweetest Landlords.” 





TOPPS “MISS BAZOOKA” and Prof. 
Ernest Heinbach, of Bergen Junior College, 
show economics class “how inflation bubble 
can grow to unmanageable proportions.” 


M* PRESIDENT QUIZ: Even an 
island in a Minnesota lake 
was included in the $15,000 “Whiz 
Quiz” jackpot won by the question- 
originator on the Paul F. Beich Co. 
program recently. “What woman ran 
for president in 1884?” was the 
query. Belva Ann Lockwood, on the 
Equal Rights Party ticket, was the 
winning answer by a Chicago femi- 
nine pretzel bender. 


ae os ae 


(User MIx: In North Philadel- 
phia, Mrs. Mary Tucker drove 
four armed would-be holdup men 
from her candy shop by throwing 
chocolate bars at them and scream- 
ing. . . . In Burley, Idaho, oldtime 
laws provide a man may not give 
his sweetheart a box of candy under 
50 lbs. in weight. In Berlin, 
American airmen are dropping over 
1,500 “candychutes” daily to German 
kids for “Operation Little Vittles.” 


for December, 1948 
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Ss AMID yates stsiticivnde eisnetgcsiomsbunnteiens 7 
Durkee Famous Foods, Div. of 

IIIS © cinco. ccs nansnliciesitasindeennsee 19 
Economy Equipment Company ............. 46 
TR SI OIE caSstscchisenccssntethedinacionnecin 51 
Felton Chemical Company, 

RE. Ee, ES ae Oct. ‘48 
ol. Ee Nov. ‘48 
*Florasynth Laboratories, Inc. ................ 58 
.. i 2. eee Sept. ‘48 
“Fritzsche Brothers, Inc. ..............::000+ 4 
TH GCI oisssccsccesccicscesccecssvces 49 
*Gaylord Container Corp. ............ Nov. ‘48 

General Mills, Inc., 

Special Commodities Div. .......... Nov. “48 
*Givaudan-Delawanna, Inc. .................+. 8 
ID IID ceseescsicsvscerecissneninsnnsenesins 19 
SR NE i MEE“ picicccicieoshichencewisenipidnaneetiniivicien 11 
“Handler and Merckens. .....................06 24 
Hanrovia Chemical Co. .................. Aug. ‘48 
Beem Gate Can TD ....ccccsccoccerscssccosecese’ 47 
*Hooton Chocolate Co., The ................. 54 
*Hubinger, Co., The ..............00.0000 Nov. ‘48 
SN Hs, TIS vanensecevcscinecocctocxensi Oct. *48 
“Ideal Wrapping Machine Co. ................ 48 
Perea, Tittay Be. Bie. ossescccccsccesccccereesesees 52 
I ee 58 
“Knickerbocker Case Co. .............. Nov. ‘48 
*Kohnstamm, H. & Co., Inc. ................ 26 


*For Detailed Reference Data, See The “Purchasing E. 


e 
*Lamont Corliss & Co. ......cccccssccssseeeseeees 53 
Land O’Lakes Creameries, Inc. .............. 15 


*Lehman Company, Inc., J. M......... Sept. ‘48 
Lynch Corporation, Package 


Machinery Division ...............:00 45 
*Lueders & Co., George ..........ccccceeeseeees 60 
*Magnus, Mabee & Reynard. Inc. Nov. “48 
*J. Makowsky Corp. ...........--s:s0+ Nov. ‘48 
Manufacturing Confectioner 

Publishing Co. .............:csceees 6, 20, 24 
*Merckens Chocolate Co., Inc. .............. 24 
“PEE River Teal Cor. .........ccccorcccrscscscccssesess 9 
*Mills & Bro., Inc., Thos, .............-.. Oct. “48 
*Monsanto Chemical Company Nov. ‘48 
“National Equipment Co.. ............ Nov. ‘48 
*National Food Products Co. .........-..++ 60 
“National Sugar Refining Co. ...... Nov, ‘48 
“Neptune Meter Company ................00+ 22 
*Neumann-Buslee & Wolfe, Inc. .............. 56 
*Norda Essential Oil and Chemical 

IS TEI. cnciiineganeitiochatntnntancnsen 2nd Cover 
*Nulomoline Co., The . ...........cccccocesssoes 40 
*Oakite Products, Inc. ..........ccccseeeeeeenes 56 
“Package Machinery Company ............... 42 
*Penick & Ford, Ltd, Inc. .........cceceeeeee 54 
Banter Pee GARI ccevesccccvecsscetcsneseceoneens 48 
*Pfizer & Co., Inc., Chas. ............ 3rd Cover 
*Phillips Co., Inc., Charles R. ...... Nov. ‘48 
*Pitt & Sons Co., The C. M. ...........0000000+ 58 
*Polak’s Frutal Works, Inc. .......... Sept. ‘48 
ee BI TR ik nsnnenecegenininn Nov. “48 
~ 2 fe Nov. ‘48 
“Robinson Air-Activated Conveyor 

RNID ciscanesischennteds senncintorasornéieaninttinonte 44 
ee IG IIL, vs insiencseipisnnnsababenenansd 39 
“Rudnick, Alexander, & Son .................... 39 
PE TR TRI, --discsenccenbentintnscineaniiabes 35 
HTD, Gln TID. cccessncceesccceseatonnseccces 53 
I On elie 21 
*Shumann Equipment Co. ......... Sept. ‘48 
“Solvay Sales Division, Allied 

Chemical & Dye Corp. ............ Nov. ‘48 
.  _ ie esas 37 
“Bem Gen. Waite Ja. c.cccccececcccccoseeves Nov. ‘48 
*Stokes, F. J. Machine Co. ...........:ccsscscssess 61 
“Sweetnam, Geo. H.., Inc. ............ Nov. ‘48 
CET SRS eS Nov. ‘48 
“Sylvania Div., American Viscose 

INES: | ‘wacnddenteasinssesbaenastinaabiesa Nov. ‘48 
i SNe Sen 37 
*Tranin Egg Products Co. ............ Sept. ‘48 
Union Confectionery Machinery 

OE ES. EE eer 67 
*Union Pacific Railroad . ...............0+ 12 
“Vacuum Candy Machinery Co. ............ 25 
“Voorhees Rubber Mig. Co., Inc. ............ 61 
“Voss Belting & Specialty Co......... Sept. ‘48 
“Warfield Chocolate Co, ................ Nov. “48 
“Weinman Brothers, Inc. ..............c0...00000 48 
“Werner, John & Sons, Inc. ................ 41, 55 
we RATERS 38 
“West Disinfecting Co. .................. Nov, “48 

Western Confectionery Salesmen’s 
MIA \ ssdihal au diichhinstnchlsesesdtedactacinindtheseibinaeateel 44 


*Wilbur-Suchard Chocolate Co., Inc. ........ 38 


tives’ Number” for 





September, 1948. 
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AS A RULE, the workmanship on hard candies is only 
fair. Often we find highly priced hard candies 
with a very inferior grade of flavors. The difference in 
price for inferior and good flavors is, however, very 
small. The best flavors for hard candies are natural 
oils; this is particularly noticeable in fruit flavors. We 
also find hard candies that are flavored with acid and 
no other flavor whatsoever. 

In filled or plastic hard candies, we find the centers 
are hard, and tough, and most lack flavor. Plastic goods, 
particularly, should have a center that is soft and suf- 
ficiently flavored to make good eating. The old idea 
used to be that a large amount of corn syrup should 
be used in the centers and in the jackets. Actually, how- 
ever, the less corn syrup used, in the centers and in 
the jackets, the more tender the piece is to eat. 


Chewy Candies 


We find that most caramels, toffees, molasses chews, 
salt water taffy, etc., are tough and hard. Some have 
the consistency of chewing gum. Unless sufficient fats 
and butter are used, you can not make a good chewy 
piece. The cooking, also, is important. If toffees or 
chewy pieces are cooked too high, they will be hard 
and tough, despite the materials used. 


Assorted Chocolates 


It is surprising to note the poor quality of coatings 
and. centers that are found in 1-lb. boxes priced from 
$1 to $2 the pound. Small assortments, poor dipping, 
very cheap coatings, cheap centers are but a few of 
the shortcomings to be noted. As the saying goes, 
“some people don’t know the war is over.” While cocoa 
may still be a triflle high, most other raw materials are 
now in a price range where they can and should be 
used in the dollar or higher priced box of chocolates. 

Cream centers are exceptionally bad in most samples 
we analyze. Too frequently the centers are off color, 
tough, dry, and lacking a good flavor. One of the 
easiest centers to make is a cream center. Use a fondant 
made of 80 per cent sugar, 20 per cent corn syrup and 
let set overnight. When a bob or remelt is used, be 
careful not to “burn” the fondant. Don’t “load up” 
the bob with corn syrup. Use as little mazzetta or frappe 
as possible. Be careful of the heat in the cream centers 
before casting, as this is most important. Of course a 
good flavor should be used. Why make a good cream 
center and then spoil it with flavors. Fruit flavors— 
lemon, orange, etc.—are often poor. But, regardless 
of price, high grade flavors can be used in chocolate 
coated centers that retail from $1 to $2 the pound. 


Assortments 


We find very meagre assortments in some highly 
priced boxes. A pound box of chocolates, in the dollar 
or higher priced brackets, should contain a balanced 
assortment of creams, chewy pieces, hard candies, a 
few good jellies, a marshmallow, a few fruit pieces, 
nougats, brittle pieces and a fancy top or foiled piece 
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or two. The box should not be overloaded with creams 
and jellies. 


Chocolate Coatings 


Now we come to chocolate coatings—‘so called”. 
We of the Clinic often wonder if these coatings contain 
any chocolate liquor at all, or if they are made of cocoa. 
We find that the coatings analyzed were very thin, con- 
tained no gloss, had poor if any strings, and often had 
holes. The bottoms also were very thin and poor. In 
some cases we found that the coatings were of the very 
cheapest kind, poorly refined and lacking flavor of any 


kind. 
Novelty Goods 


While we find some very neat and attractive novelties 
on the market, the candy they contain, for the most 
part, is of the cheapest kind. At the price charged for 
these novelties, the highest grade of candy should be 
used. 


Marshmallows and Fudges 


Undipped marshmallows are, as a rule, of good 
quality. Chocolate coated marshmallows in most cases 
are not good eating, but are dry, tough, and tasteless. 

Most of the fudge samples we analyzed were dry, 
hard and had a strong condensed milk taste. Many 
samples chewed like a soft caramel. A fudge should 
be of short texture, moist, and have a good vanilla or 
chocolate flavor. 


Summer Candies 


The boxes of Summer candies are as a rule good. 
Most have a well balanced assortment and are good. 


Bar Goods 


The coatings used on bars, with but a few exceptions, 
are poor. Bitter, coarse, and thin, they are anything 
but good eating. 

The centers of the bar in many cases seem to be full 
of flour and scrap. Fudge and marshmallow bars are 
outstandingly bad—dry, hard, and _ tasteless. Solid 
chocolate bars in many cases are anything but good. 
The cheapest kind of beans are used; they have very 
little refining, and very little flavor of any kind is 
used. They also contain very little chocolate liquor. 


Summary 

We of the Clinic are sorry to say that the quality of 
many candies now on the market is not up to the standard 
of a few years ago. Many manufacturers are trying to 
make candy that is too cheap. We realize that labor, 
raw materials, etc., are high, but so are the retail prices 
of candy today. The -old reliable manufacturers are 
still making good candies and are also making a small 
profit. These companies will be doing business at the 
“old stand” when many of those turning out inferior 

goods at high prices now will be out of business. 
—Eric Lehman, Clinic Superintendent 


THE MANUFACTURING CONFECTIONER 
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Here are the Bosses to please 
with candy quality... 





See that they enjoy candy flavor 


sew proof of your candy making is in the eat- 
ing, and that’s when the consumers, whatever 
their ages may be, are your real bosses. It pays 
to please them . . . to insist on high quality in every 
hard candy ingredient . . . to use the preferred 
acidulant of confectioners — Pfizer Citric Acid. 

The uniformity of this Pfizer product makes 
possible a consistent degree of control, and a 
definite sales-winning flavor goodness. Also, in 
your fruit flavors, it assures a zest or tang to add 
to the sweetness of sugar. And your manufacturing 
operations are aided by the ready solubility and 
even acidulation of Pfizer Citric Acid. 

Serving confectioners with high quality Citric 


uniformly enhanced with Pfizer Citric Acid 


Acid is one of the long-standing services per- 
formed for the industry by Chas. Pfizer & Co., 
Inc. And the name of Pfizer and its seal are equally 
reliable guides in the selection of Sodium Citrate, 
Tartaric Acid and Cream of Tartar. For details 
and prices, please address Chas. Pfizer & Co., Inc., 
81 Maiden Lane, New York 7, N. Y.; 211 E. North 
Water Street, Chicago 11, Ill.; 605 Third Street, 
San Francisco 7, Calif. 
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Manufacturing Chemisls Since 1849 
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nNOUGATS MARSHMALLOWS 
FUDGES CREAMS 
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ELF LIFE 








The NEW, Economical 
Efficient Replacement 
for Egg Albumen 


Many proteins have been found which are equally as | 
rich in albumen as egg whites, to lend themselves ad- | 
mirably to candy making. 


The purest, best and most suitable of these have been 
selected, blended and subjected to our exclusive proc- © 
ess—TAN-O-GENE—to produce PRO-TAN, the in- © 
expensive, easy-to-handle, modified albumen replace- © 
ment for egg powders. Pro-Tan contains no added ~ 
carbohydrates (gums, starch, etc.) or gelatine which ~ 
might produce only moisture stabilization. 


See how easily Pro-Tan handles, mixes, cooks. Write | 
for test samples, recommendations, recipes. Pro-Tan © 
is now being used by America’s foremost candy 
manufacturers! 








SPECIALISTS TO THE FOOD InDuste 


“>. ee eS VI - ; - Cae 
245 Seventh sheenue, New Yorihy A 
™ ‘ 2 vate ‘5 + 





